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“TEE-PAK" casings offer sanitary protection for your products. They retard spoilage. They result in a 
sttong, sturdy package that is easy to handle. Holding firmly to the meat, “TEE-PAK" casings literally be- \ 
come part of your product. There is no slipping of product from casing. It slices clean and uniformly 

But protection is not all you get in “TEE-PAK" casings. The sparkling, eye-appealing, appetizing appear- ae 


ance of “TEE-PAKaged” products is a teal factor in stimulating sales. To further enhance the appearance Riso... 
of your product, “‘TEE-PAK” carefully designs and prints your identification in appropriate colors. 





To the Packer—"TEE-PAKaging” means better protection, dealer satisfaction and consumer acceptance. 


Don't Just Package - - - “TEE-PAKage”! 


RANSPARENT PACKAGE COMPANY, CHICAGO. 2== 





VACUUM MIXING 


is profitable in 


Sausage Making 











By removing all air pockets and tiny 
air particles from the meat, the BUF- 
FALO Vacuum Mixer turns out a smooth- 
er, more condensed emulsion of finer 
quality and greatly improved color. 

Because all air is removed from the 
emulsion there is no place for bacterial 
growth to get a start—products mixed in 
this manner possess keeping qualities 
that were heretofore impossible to obtain. 

The compactness of product allows 
20% more meat to be stuffed into every 
casing, thereby cutting casing costs pro- 
portionately. In addition, vacuum mix- 
ing reduces smokehouse shrinkage by as 
much as 40%. 

Vacuum mixing makes for a much 
more uniform product due to a more per- 
fect distribution of cure and seasoning. 

Sausage makers claim that, in the All sausage manufacturers who have in- 
manufacture of summer sausage, vacu- stalled BUFFALO Vacuum Mixers report that 
um mixing cuts drying time 25% or more. they have found vacuum mixing most benefi- 

Vacuum mixed products when cooked cial and profitable. In many instances a com- 
in vats will sink downward, below the sur- parison between a product mixed in the ordi- 
face of the water. This eliminates the nary manner and one that has been vacuum 
necessity of having to cover the vat and mixed has been enough to induce a manufac- 
also makes it unnecessary to prod the turer to install a BUFFALO Vacuum Mixer. 
sausage, cutting toa minimum any loss Write for illustrated cat- 
which might result from this action. alog and details, today. 


JOHN E. SMITH’S SONS CoO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery Sales and Service Offices in principal cities 
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With Sterilamps in processing plants, mold is checked. 


Meat keeps longer. Losses 


Processors quickly learn why Westing- 
house Sterilamp Conditioning pays for 
itselfi—by giving advantages never be- 
fore A og 

Sterilamps generate the ultraviolet 
rays that halt the growth of mold and 
slime. So sausages, bacons and hams 
are protected while being prepared at 
the plant—and keep longer. 

And here’s another big plus: Steri- 
lamp enables your product to reach the 
retailer in finer condition—and to stay 
mold-free and saleable much longer. 
You can save time and money other- 
wise lost in handling shipments returned 
because they’re spoiled. 


on “returns” are slashed. 


Why not decide now to get at the 
cause of mold growth—by using Steri- 
lamps during cutting, grinding and 
stuffing apecahionan-elis in holding and 
cooling rooms and while products are 
being sliced and wrapped. Save, too, 
on scraping and repainting expenses— 
for Sterilamp Conditioning prevents 
growth of mold on walls, ceilings and 
plant equipment. 

Learn how quickly and inexpensively 
the benefits of Sterilamp Conditioning 
can be brought to your plant. There is 
no obligation—just write: Westinghouse 
Electric & Manufacturing Company, 
Sterilamp Division, Bloomfield, N. y 


Sterilamps are a necessary weapon in the war on waste, protect- 
ing and conserving essential materials for our national war effort. 
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THESE IMPORTANT 

PROCESSORS USE 

PROFIT-BUILDING 
STERILAMP CONDITIONING 


H. Kunzler Packing, Lancaster, Pa. 

Pierce Packing Co., Kennett Sq., Pa. 
Hervitz Packing, Horrisburg, Po. 
Weiland Packing, Phoenixville, Po. 
Peters Packing, McKeesport, Pa. 

E. F. Ahrens Abattoir, York, Pa. 

A. C. Roberts Packing Co., Kimberton, Po. 
Ezra W. Martin Co., Lancaster, Pa. 
Fishers Abattoir, York, Pa. 

Berks Packing Co., Pa. 

Falker Packing Co., Columbus, Ohio 
Schmidt Packing Co., Columbus, Ohio 
Saratoga Sausage, Chicago, Ill. 

Scott Peterson Co., Chicago, Ill. 

Peter J. Gorchy Co., Chicago, Ill. 
Madison Packing Co., Madison, IH. 

Leon Sausage Co., Chicago, Ill. 
Slotkowski Sausage Co., Chicago, Ill. 
Traverse City Prov. Co., Traverse City, Mich. 
Wall Packing Co., Sturgis, Mich. 

Orling Bros., Detroit, Mich. 

A. J. Krauss, Richmond Hill, N. Y. 

Peters S ge Co., Mi polis, Minn. 
Wetzsteim & Sons, New York, N. Y. 
George Kern, New York, N.Y. 

Hugo Nogel, Brooklyn, N. Y. 

Merkel, inc., Jamaica, L. |. 

Wallner, inc., Jamaica, L. |. 

Gale Packing Co., Binghamton, N. Y. 
White Packing Co., New York, N. Y. 
Pfeifer Tasty Meat Pkg. Co., Nework, N. J. 
Case Prov. Co., Trenton, N. J. 

Weil Packing Co., Evansville, ind. 
Huges-Curry Co., Anderson, Ind. 
Stoppenback S. Co., Jefferson, Wisc. 
Herziger Sausage Co., Sheboygan, Wisc. 
Sheboygan Sausage Co., Sheboygan, Wisc. 
Oshkosh Sausage Co., Oshkosh, Wisc. 
Jones Dairy Farm, Ft. Atkinson, Wisc. 
Spaveri Bros., Hartford, Conn, 

Martin Rosol, New Britain, Conn. 

Zuegel Packing Co., Chicago, Ill. 

Richters Food Pro. Co., Chicago, Ill. 

Real Packing Co., Chicago, Ill. 

Krueger Sausage Co., Chicago, Ill. 
Strech Bros., Belleville, Ill. 

Essem Packing Co., Lawrence, Mass. 
Muehling Packing Co., Weliston, Mo. 
Springfield Packing Co., Springfield, Mo. 
Gruenfelder Packing Co., St. Louis, Mo. 
Krey Packing Co., St. Louis, Mo. 

South Ga. ice Co., Eastman, Ga. 
Farmers Packing Co., Nashville, Tenn. 
Heil Packing Co., Baltimore, Md. 
Frederick Co. Pkg. Co., Frederick, Md. 
Groh Packing Co., Hagerstown, Md. 
Abraham Bros. Packing Co., Memphis, Tenn. 
Buring Packing Co., Memphis, Tenn. 
Winchester Packing Co., Hutchinson, Kansas 
Thies Packing Co., Emporia, Kan. 

Hickory Packing Co., Hickory, N. C. 
Standard Sausage Company, Chicago, Ill. 
Monroe Packing Company, Gary, Ind. 
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RVING ! PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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World War II found inGACLAD ready 
to help Conserve Vital Alloys 


Industries Served 
by IngAclad 
include: 


Baking 

Beverage 

Canning 

Chemical Processing 
Chemical and Food Storage 
Dairy 

Dried Foods 

Food Processing 
Food Service 

Meat Packing 

Paint and Varnish 
Pulp and Paper 


Soap 
Sugar Refining, and 
Textile 


In addition, IngAclad is 
widely used for Shipping 
Containers, Laboratory 
Table Tops and ina variety of 
Architectural Applications. 


@ More than 10 years ago, a method of 
conserving vital alloys was developed by 
the Ingersoll Steel & Disc Division of 
Borg-Warner Corporation. 


@ This achievement in steel makes 
possible a saving of as much as 80% 
in the stainless steel required for 
many jobs. 


@ With a record of more than 10 
years of continuous satisfactory service 
in the Process Industries, it is now 
performing a valuable service to the 
Allied cause. 


@ Not only does IngAclad conserve vital 
alloys, but also effects marked econo- 
mies in material costs. 


@ Ease of fabrication and welds that 
are good for the life of the equipment 
are also characteristic of IngAclad. 


@ The reason IngAclad is so satisfac- 
tory in combating corrosion is that it 
is not a substitute for stainless, but 
actually is solid stainless steel applied 
uniformly and inseparably to mild steel. 


We Produce 


Solid Stainless, Too! 


As producers of both the solid stainless 
metal and Stainless-Clad Steel, we are 
able to advise you, without prejudice, 
as to which material is more practical 
for the particular service required. 


If your stainless requirements are essential to the Nation’s 
victory program and permit the necessary priority rating, 
we will do our very best to serve you. Inquiries are invited. 


INGERSOLL STEEL & DISC DIVISION - BORG-WARNER CORPORATION 
310 South Michigan Avenue - Chicago, Illinois 


Plants: Chicago, Ill.; New Castle, Ind.; Kalamazoo, Mich. 





WINNER OF TOP AWARDS IN 1939 AND 1940... 


IN 1941 ALL-AMERICA 
PACKAGE COMPETITION 


Things are 
better packaged in 


PLIOFILM 
GOOD,*YEAR 


SEALS MOISTURE IN SEALS MOISTURE OUT 
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A Series of 
FAMOUS @- 
LABELS P tacitt 


NO. | 


VEGETABLE PARCHMENT 


It has been over 32 years since the original ancestor of 
this label first appeared in the Packing House. Today it 
is the No. | Parchment in the Packing Industry. 


% Insoluble in water or fats, pure, odorless, tasteless, 
there is no substitute for this remarkable paper for 
the safe protection of many Packing House Products. 


"The Worlds Model Papen Mill” 


SPECIALISTS IN 


FOOD PROTECTION 
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We've sot to keep giving him 3 EXTRA 


to win the war 


Taylor Instruments are helping America’s planes fly farther faster... 


> We'll win this war in the air. We'll 
win it because our planes are powered 
by the world’s best gasoline. 


Our planes use high-powered, 100- 
octane gasoline. Our enemies depend 
on gasoline which averages 87-octane. 
This 13-point lead gives an American 
pilot 44 more power from his fuel than 
his opponent gets. Our boys can climb 
out of anti-aircraft fire 40% faster... 
fly higher than enemy planes of the 
same weight . . . get off the ground one- 
fifth faster. Our 100-octane gas reduces 
the fuel load so our bombers can carry 
20% to 30% more bomb load, or fly 
farther with heavier armament. 

We’ve got to ‘‘fill ’er up” for our- 
selves and our allies with three times as 
much 100-octane aviation gasoline as 
we're producing now—increase produc- 
tion to 5 million gallons a day! We can. 
We’re going to. We’re doing it. Taylor 
Instruments are helping the speed-up. 

From pilot plants through commercial 
plants, Taylor Instruments and Taylor 
engineers have been a vital help in pro- 
ducing high-octane gasoline. Now every 
gasoline refiner considers instruments 


* * * HELP BEAT °EM BY BUYING U.S. DEFENSE BONDS x x x 
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essential. Taylor Instruments insure 
precision processing—automatically ac- 
curate and constant control of compli- 
cated chemical and physical reactions— 
complete, dependable uniformity —lower 
operating costs—more, better production. 

With Taylor Instruments indicating, 
recording and controlling temperatures, 
pressures, liquid levels, rates of flow 
in all the perplexing, exacting refining 
operations, America’s great oil industry 
is producing the high-grade gasoline and 
lubricating oil we need—and can pro- 
duce more... more... MORE! 

Uncle Sam and our allies are relying 
on Taylor Instruments to help produce: 


100-OCTANE AVIATION GASOLINE 
--.in plants of the biggest producers 
of this type of fuel. 
HIGH-GRADE LUBRICATING OIL 
-..in plants producing the quantities 
needed by tanks, cars, planes. 
BETTER ASPHALT 


Without help from the oil industry, 
America couldn’t win the war. With- 
out the aid of automatic control instru- 
ments of the types made by Taylor, the 
oil industry couldn’t hope to do its stag- 
gering job. Without Taylor Instruments, 
many another American industry could 
never have s ed up victory produc- 
tion. Are Taylor Instruments helping you 
do your war work? Have you called in 
Taylor engineers, to suggest ways of 
getting more out of your present equip- 
ment? Are you really tuned up to turn it 
out? Taylor Instruments will help you 
now—America needs you now. Taylor 
Instrument Companies, Rochester, 
N. Y., and Toronto, Canada. Makers 
of the famous ‘‘Not 1 but 5”’ pe 
Controllers. 
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Indicating # Recording Controlling 





..-in plants furnishing this “quick 
take-off” surfacing for airfield run- 
ways and highways. 


TEMPERATURE, PRESSURE, FLOW | 
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ADVANCE INFORMATION 
FOR MAY, 1942 





Fighting Foods 


May advertising in magazines 
and newspapers features meat 
asone of the “Fighting Foods”. 
In addition, hundreds of 24- 
sheet posters (see below) are 
already laying the ground- 
work for thisimportant story. 





























It’s patriotic to urge everyone to eat 
the right foods... the foods rec- 
ommended in the government’s 
Health-for-Victory program. 


It’s downright good business—and _ still 
patriotic—to tell everyone that 
meat is one of the “right foods” in 
the balanced diet as recommended 
by Uncle Sam. 


And that’s exactly what your 
Meat Educational Program is 
doing in May. It’s exactly what 
every retailer can do too. 


This advertisement, “Fighting 
Foods,” which sells meat as part of 
the balanced meal because of 
meat’s B vitamins, proteins, iron, 
copper and phosphorus, appears in 
The Saturday Evening Post, May 
6. It is a full-color page. 


Special Promotion on Liver Sausage 


Look at the big liver sausage ad 
headed “Good and Nutritious”. 
A great nutritional story with 
plenty of appetite appeal too. 
This ad, in full color, breaks in 
Life, May 22, just before Deco- 
ration Day. Color ad reprints and 
merchandising ideas are available 
which will enable you to build a 
big selling event around this ad. 


Every statement made in every 

pe LW advertisement of the American 
a " e: _ Meat Institute is accepted by the 
ASSN . Council on Foods and Nutrition 
Council of the American Medical Asso- 


ciation, as indicated by this seal. 


Ladies’ Home Journal, out April 24 (May issue) 
—full-color page reproduced at left. 


Good Housekeeping, out May 20—full-color 
page reproduced at left. 


True Story, out May 1 (2 columns). 
Parents’, out May 15 (2 columns). 


Newspapers— ads wil! appearin principal markets. 


AMERICAN MEAT INSTIT 


UTE + .Chicago 
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If 83 million hogs are to be processed 


this year, the plants that use Brisgo will 


have the edge. 

Packers can handle 
more hogs, and do it 
faster by dehairing 
with Brisgo. 

Brisgo gets rid of 
hair and bristles fast. 


It leaves the skin 












HERCULES POWDER COMPANY 











smooth —even the roots are out. You 


make more lard and head meat, more 


No. 1 cuts, and you 
get more value from 
skins. 

Mail the coupon for 
a new booklet, “This 
Little Pig Went to 
Market,” which tells 
the whole story. 








INCORPORATED 
910 Market St., Wilmington, Del. 
Please send me a copy of ‘‘This Little Pig Went 





Position 
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ARMOUR’S 


NATURAL 
CASINGS! 


A SIZE AND TYPE FOR 
EVERY SAUSAGE PRODUCT! 


Armour has immense quantities of raw mate- 
rials —and from this vast supply, Armour 
and Company can quickly give you casings 
for any need. Uniform, fine casings of every 
size and type! 


GREAT STRENGTH—FOR MIN- 
IMUM SAUSAGE BREAKAGE! 


Every time a sausage breaks during the filling 
process — it means a sizable loss to you in 
time, labor and material. Cut this loss to a 
minimum by using Armour’s dependable 
Natural Casings! 


BETTER FLAVOR IN FRESH 
SAUSAGE PRODUCTS! 


It’s the flavor-giving meat juices that give 





added tastiness to fresh sausages. And 
Armour’s Natural Casings seal in these meat 
juices! 
SALES-APPEAL! PLUMPER, 
FRESHER LOOKING SAUSAGES! 


High elasticity in Armour’s Natural Casings 
keep them clinging tightly to the meat... 
Makes sausages look plumper and fresher! 


SMOKE PENETRATION ADDS 
TANG TO SMOKED SAUSAGES! 


Armour’s Natural Casings permit the fra- 
grant smoke to penetrate. And that gives real 
zesty smoked flavor to your smoked sausage 


products ! Next Time, Order 
ARMOUR’S NATURAL CASINGS 
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OPA’s Party—But You Pick Up the Check 


the wind and the meat industry, particularly 
the smaller packers and processors, is now 
reaping the whirlwind. 

In spite of ample warning against headlong ac- 
tion and the advice that establishment of control 
over pork prices would be a tremendous and com- 
plex project, the OPA on March 10 placed whole- 
sale pork cuts and dressed hogs under temporary 
price ceilings. The record since that date speaks 
for itself—amendment has followed amendment, 
with each designed to correct some inequity or to 
take care of some difficulty (such as expanding 
FSCC needs) which should have been foreseen from 
the outset. 


Meanwhile, slaughterers and non-slaughterers 
alike have been squeezed in the vise of advancing 
hog costs and fixed pork prices. The situation of 
the part of the industry selling product to the FSCC 
and the armed forces has been eased somewhat, al- 
though probably not to the point where overall pork 
operations are profitable, but the position of many 
smaller interstate and intrastate packers, proces- 
sors and sausage manufacturers is now desperate. 

Not only are their individual business existences 
and investments in jeopardy, but the important sec- 
tion of industry productive capacity which they 
represent is also endangered at a time when it is 
padly needed. Their workers may face unemploy- 
ment, or, at best, dissipation into other industries 
whence they can probably never be brought back 
when heavy marketings begin this fall and winter. 

Their problems differ : One processor, working on 
government business, can no longer buy the pork 
needed to fill his canned meat contracts; an intra- 
state slaughterer must buy his hogs on the basis of 
$14.40@14.50, Chicago, and sell his product at ceil- 
ing prices which bring him a loss of 3c, 4c or even 
more per pound. In spite of these differences, the 
whole situation adds up to real and heart-breaking 
LOSS for the meat packing industry. 

The Office of Price Administration must correct 
the situation as much as possible under the tem- 


Tie Office of Price Administration has sown 





We Repeat .. 


HE meat packing industry cannot produce 
meats and fats for the armed forces, the 
civilian population and‘ our allies without 
Proper equipment and maintenance and repair 
parts. The industry’s position under the priorities 
system has now deteriorated to a point where the 


“agen 


ee 


porary ceiling regulation and make certain that all 
inequities and difficulties have been eliminated un- 
der its permanent ceiling plan. We do not know 
what type of action will be required to solve the 
problem—perhaps a ceiling on hogs, among other 
steps—but we do know that it must be solved quick- 
ly or some sections of the industry will be prostrate. 


In a long and detailed article published by the 
Chicago Journal of Commerce on April 8, an OPA 
spokesman was reported to have predicted that 13 
per cent of the nation’s pork packers will be forced 
out of business by summer under the pressure of 
ceilings and mounting hog prices. It was pointed 
out that this would reduce the number of bidders 
for live hogs, bring supply and demand to parity 
and largely solve the complications now facing 
OPA. The price control agency was also reported 
to be convinced that it must accept the alternative 
of allowing smaller packers and processors to be 
squeezed out, to less politically expedient policies, 
such as placing a ceiling on live hogs. 


OPA later denied the interview and said that no 
one in authority had given out any such statement. 
We are glad that it was denied since we would dis- 
like to believe that any government agency, no mat- 
ter what its responsibilities, could view the destruc- 
tion of part of a vital industry with complacency. 


Certainly, “this is war.” Certainly, inflation must 
be checked. Packers assuredly realize that there 
may be business casualties during wartime. Grant- 
ing all this, it still remains in the best interests of 
the war effort, civilian consumers, labor and the 
farmers to maintain the meat packing industry as 
an effective unit. Its productive capacity must 
neither be lessened nor part of its capital, man- 
agerial ability and skilled labor lost or dispersed if 
it is to perform the gigantic job of helping to feed 
the armed forces, civilians and our allies. 

We know of no better way in which OPA can 
deny the philosophy of destruction (whether or not 
voiced by its spokesman) than to take immediate 
steps to remove the squeeze and inequities from 
the temporary and permanent price ceiling plans. 


“Give Us the Tools”’ 


productive capacity of some plant departments is 
definitely endangered. The situation requires 
prompt and aggressive action. . 

Early this year THE NATIONAL PROVISIONER 
warned that “neither the industry nor the indi- 
vidual packer should expect to receive good alloca- 





tions and preference ratings automatically,” and 
that WPB, the Department of Agriculture and the 
Army and Navy should be made to realize that the 
industry’s productive capacity must not be im- 
paired. A little later this magazine pointed out that 
the Department of Agriculture’s high goals for hog 
slaughter can be achieved only if “bottlenecks due 
to packers’ inability to obtain priority-controlled 
equipment and supplies . . . are eliminated,” and 
that while the industry needs no “shots in the arm” 
to do its duty, it does require the tools. 

Again, in advising the meat packing industry to 
guard its supply lines, it was pointed out that it is 
dangerous to seek refuge in the comfortable 
assumption that Washington will take care of us 
automatically because we constitute an essential in- 
dustry. 

Here is concrete evidence that these warnings 
were justified. 

One manufacturer of a vital piece of rendering 
department equipment—the expeller — without 
which packinghouse and renderer production of 
fats and oils would be seriously curtailed and 
rendering operations impeded, has notified packers 
that orders for replacement parts (except cast 
iron) cannot be filled unless they bear a preference 
rating of A-1-J or better. The rating now assigned 
to the industry for obtaining such parts is A-10. 

One thing is certain: No packer will get an A-1-J 
rating for replacement parts unless it is brought 
home emphatically to the War Production Board 
that some mighty important wheels will slow down 
and may even stop turning without such aid. 


The supplier was formerly able to purchase the 


a 


materials for making expeller replacement parts ~~ 
with an A-7 rating; he now requires ratings rang- 
ing from A-1-A to A-1-J to obtain these special 
steels and other materials. He has no choice but to 
require high ratings on orders from his packer cus- 
tomers. 

This example of the increasing difficulty of ob- 
taining essential equipment and supplies is cited 
because it involves a key machine which will play 
a vital role in effecting maximum output of fats and 
oils in 1942 and 1943. There are other examples, 
One equipment manufacturer, who has been obtain- 
ing his steel by combination of an A-7 rating and 
scouring the markets to buy a bit here and a little 
there, reports that his ability to supply packers 
with repair and maintenance parts is about at an 
end. Their A-10, and even the higher ratings ob- 
tained with PD-1la, are useless to him. 


Packers attempting to buy the standard struc- 
tural steel beams, etc., which are essential for main- 
tenance and repair, report that these are unobtain- 
able. 


It is hoped that the whole situation in respect to 
essential new equipment, supplies and repair and 
maintenance parts will be eased after the War Pro- 
duction Board has had a chance to analyze the sur- 
vey of industry capacity and needs. Meanwhile, it 
is clear that WPB should take immediate action to 
grant the industry automatic preference ratings on 
replacement parts for key packinghouse equipment 
which are high enough to guarantee that these 
essential parts can be obtained without delay. 

You cannot keep an expeller running, and main- 
tain production of fats and oils, with baling wire. 








ARMY TO BUY CANNED 
MEATS EACH WEEK 











The U. S. Army in the future will 
buy its canned meat requirements on a 
continuous basis by making weekly 
awards rather than 
contracting for 
large amounts at 
intervals of several 
months, according 
to a release by 
Brigadier General 
Joseph E. Barzyn- 
ski, commanding 
general of the Chi- 
cago Quartermas- 
ter Depot. 

On April 7 and 
each Tuesday 
thereafter, infor- 
mal bids by letter 

BRIG. GEN. or telegram will be 

BARZYNSKI received for D.S. 
bacon, canned corned beef, canned pork 
luncheon meat, canned meat and vege- 
table stew and Vienna style canned 
sausage. 

This should eliminate the necessity 
of speculation on the part of the con- 
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tractor as to the cost of raw materials. 
It is anticipated that it will produce a 
continual flow of canned meats for the 
Army, while allowing packers to main- 
tain such commercial production as 
their can allotments may permit. At 
the same time, it is desired to spread 
the business among a considerable num- 
ber of packers to facilitate increasing 
the supply when this may become neces- 
sary. Should sufficient bids at favor- 
able prices not be forthcoming, other 
steps will be taken to insure. that the 
Army secures its canned meats on an 
equitable basis. 


NEW ARMY MARKET CENTER 


A new Quartermaster market center 
has been established at 177 Denargo 
Market, Broadway and 29th st., Denver, 
Colo., according to the War Depart- 
ment. It is serving the following Army 
camps and posts: Fort Warren, Wyo., 
Fort Logan, Colo., Camp Carson, Colo., 
and Lowry Field, Colo. 

The center procures and distributes 
fresh fruits and vegetables, poultry 
products, eggs, butter, cheese, fresh 
meats, and other meat products to 
the specified camps. 


Livestock Truck Tire 
Waste is Big Problem 


WASHINGTON (Special to NP).— 
The War Production Board is very 
much concerned over the rubber ex- 
pended in the use of tires on trucks 
carrying livestock to markets and to 
packing houses. In spite of the present 
restrictions on tires, examples are still 
found where trucks arrive at a market 
with only one or two animals loaded, 
even though it may have a much 
greater capacity. The Department of 
Agriculture,. the Office of Defense 
Transportation, and the War Produc- 
tion Board are all working on this prob- 
lem, but it is clear that beneficial Te 
sults will depend in the long run upon 
cooperation by shippers, carriers, we 
market agencies. 


Dewey M. Crim, chief of the service — 
section, War Production Board, ind — 
cates that this waste of tire mileage 
will be more severely felt as tire Te 
placement becomes necessary. He at 
that the time to act is now while there ~ 
is still an adequate supply of operating — 
trucks with tire mileage enough to last — 
for some time. It-is imperative that all 
concerned in the\ shipments should seé 
that each truck is loaded to capacity. 
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New Smokehouse Set-Up 
Has Practical Features 


REND in the meat packing industry is quite definitely 

toward smokehouse design in which all factors in- 

fluencing smoking results, including smoke density, 
temperature, air circulation and relative humidity, can be 
controlled within relatively close limits. In meat packing 
and sausage manufacturing plants where large quantities 
of product are processed and operations are carefully sched- 
uled, automatic control of all smokehouse factors is a de- 
cided advantage and the large majority of the so-called 
“sir-conditioned” smokehouses being installed are of this 
type, many of panel construction. 

A simplified version of the conventional type of air-con- 
ditioned smokehouse, recently installed in the plant of the 
Saratoga Meat Products Co., Chicago, will be of interest 
to many smaller packers and sausage manufacturers. This 
smokehouse is less elaborate in design than the fully auto- 
matic type and the equipment can be applied to any size 
or shape of existing brick house. 

The Saratoga smokehouse, built of brick in the usual 
design, adjoins sausage manufacturing room and showers. 
It is 6 ft. 6 in. wide and 10 ft. 7 in. long and has a capacity 
of six cages. The house is semi-automatic in operation. 

The general plan of operation of this house, with the 
exception that some of the conditions are maintained by 
manual adjustments, is similar to that employed in the con- 
ventional type of air-conditioned smokehouse. Included 
among the principal items of the equipment are sawdust 
burner, filter, heating coil, fans on smoke and exhaust 
ducts, heating coils, ducts, etc. Most of this equipment is 
installed on an outside smokehouse wall near the ceiling 
and occupies no floor space. 

(Continued on page 31.) 


DETAILS OF NEW SMOKEHOUSE INSTALLATION 


1.—Fan and heating coil. All apparatus except sawdust burner 
is on smokehouse wall near ceiling. Duct through ceiling is ex- 
haust vent. 2.—Exhaust duct. Smoke and hot air can be ex- 
hausted to atmosphere or recirculated. Iron grill protects portion 
of duct on floor. 3.—Setting temperature regulator, which is 
installed on front of house. It controls admission of steam to 
heating coil. 4.—Smoke and exhaust ducts. Latter is at rear; 
smoke duct, leading from sawdust burner to fan, is at right. 
Hot air and smoke enter room through two air diffusers in- 
stalled at ceiling. 5.—Sawdust burner. Smoke, dust and soot 
filter is in duct above burner; fresh air inlet is in duct between 
burner and filter. Floor plan of house is shown directly below. 
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FSCC to Buy Huge Amounts 
of Pork at Advanced Prices 


URING the next three to six 
D months the Federal Surplus 
Commodities Corp. will buy a 
high percentage of the total pork and 
lard production of federally inspected 
packers. Since FSCC plans to purchase 
40 per cent of the pork and 66 2/3 per 
cent of the lard and hog casings turned 
out by the principal packers, whose out- 
put undoubtedly accounts for a large 
proportion of inspected production, ex- 
pansion of the lend-lease buying pro- 
gram must result in a marked reduction 
in the amounts of pork and lard avail- 
able for domestic distribution. 
Estimating on the basis of production 
in the months April-September, 1940, 
the amounts of federally inspected pork 
and lard which may be available from 
current production for domestic distri- 
bution during the six months, April- 
September of this year, may be only 
about 2 billion 100 million Ibs. and 300 
million Ibs., respectively. Domestic sup- 
plies in excess of these amounts must 
come from stocks, non-inspected plants 
and farm slaughter. 


Coincident with the increased demand 
for pork and lard for lend-lease ship- 
ment the FSCC increased its top prices 
on §.P. regular and skinned hams, 
salted bellies, salted fat backs, other 
cured and fresh pork cuts, canned pork 
and lard so that in most cases they now 
correspond to the carlot ceiling prices 
plus the 2-cent differential allowed by 
the Office of Price Administration in 
Amendment No. 3 to Temporary Maxi- 
mum Price Regulation No. 8. 


Telegram to Packers 


Expansion in buying and the price 
increases were announced to packers in 
the following telegram from Dr. E. W. 
Gaumnitz, associate administrator, 
Agricultural Marketing Administra- 
tion: 

“The quantities of pork loins and 
other pork cuts, lard, edible tallow, 
canned meat and hog casings offered to 
FSCC this week were insufficient to 
meet the necessary schedule of pur- 
chases incident to lend-lease program. 
These requirements must be served. In 
order to do so it is estimated that dur- 
ing the next three to six months we will 
purchase quantities equivalent to 40 
per cent of the estimated productior of 
pork meats in the form of cuts and 
canned meat and 66 2/3 per cent of the 
estimated production of lard and hog 
casings. 

“Each packer is expected to offer us 
each week quantities equivalent to or 
exceeding the percentages of his total 
production as shown above. Awards 
are being made this week on the vari- 
ous items prepared according to the 
specifications and announcements fur- 


nished to you by FSCC at prices not ex- 
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ceeding those shown hereunder ex- 
pressed in cents per pound on all items 
except hog casings, which are shown as 
cents per bundle. 


“These prices are calculated on an 
f.o.b. Chicago basis and prices of in- 
dividual contractors located outside Chi- 
cago have been adjusted for freight 
differentials in our usual manner, which 
tends to make the delivered costs at the 
point of export substantially on an 
equal basis. Until further notice, we ex- 
pect to purchase at this schedule of 
prices or less. 


“Please prepare your offers of prod- 
ucts beginning with offers due on April 
8 in conformity with the suggestions 
herein contained.” 

The following price schedule was ap- 
pended: 

S. P. regular hams: 12/14, 27%c; 
14/16, 27c; 16/18, 26%c; 18/20, 26%c. 

S. P. skinned hams: 10/12, 30%c; 
12/14, 29%c; 14/16, 28%c; 16/18, 
28%c; 18/20, 28c; 20/22, 28c. 

Salted square cut clear bellies: 8/10, 
22%c; 10/12, 22c; 12/14, 20%c; 14/16, 
20%c; 16/18, 20%c; 18/20, 20%c. 

Salted A. C. bellies: 20/25, 17%c; 25/ 
30, 17%c; 30/35, 17%c; 35/40, 17%e; 
40/up, 16%c. 


Salted fat backs: 6/8, 12%c; 8/19, 
13c; 10/12, 13%c; 12/14, 13%c; 14/16 
13 %c. 

Salted clear plates, 12%c; salted jow] 
butts, 12%c; pork loins—fresh or to be 
frozen, export pack: 8/10, 28%c; 10/12, 
28%c; 12/14, 27¢; pork loins, frozen. 
domestic pack, le under corresponding 
averages of export pack; cured Wilt- 
shires, 23%c; edible tallow tierced Lie; 
refined boxed lard, 14%c. 

Canned pork products: luncheon 
meat, 12-0z., 42c; 2%-lb., 39%c; 64h, 
38c. Chopped ham, 12-0z., 4344c; 2%. 
Ib., 40%c; 6-lb., 39%c; pork tongue, 
12-0z., 41%e; 6-lb., 37%4c; pork sausage, 
24-0z., 29%4c; corned pork, 12-0z., 60e; 
6-lb., 56c; pork and soya links, 2-Ib, 
3146c; sliced bacon, 24-oz., 36%4c. 


CANADA RESTRICTS TIN USE 


To save on tin for canning, the Cana- 
dian Wartime Prices and Trade Board 
in Ottawa has issued regulations pre- 
scribing the containers manufacturers 
shall use in packing 18 different kinds 
of meats and meat products. The regu- 
lation applies unless the manufacturer 
cannot adapt his machinery to the new 
specifications, in which case he may use 
“non-standard containers in stock.” 

Regulation also states that a mini- 
mum of 75 per cent of meat must be 
packed in containers containing stews, 
hash, and other products. The new 
schedule affects roast beef, meat loaves, 
hams, sausage, meat sandwich spreads 
and other items. 








MULTIPLE DISPLAY BOOSTS BONDS AND FIGHTING FOODS 


This combination display, including panels urging defense bond purchases and 
one of the full 24-sheet American Meat Institute “Fighting Foods” posters, is at- 
tracting much favorable attention among the thousands of persons who pass its 
location in Certified park, adjacent to the Wilson & Co. plant in Chicago. Pack 
ing plenty of wallop in daylight, the display group becomes even more impressive 
at night under bright illumination. It is lighted from dusk until midnight. 
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Small Packers Protest to 
OPA on Ceiling Inequities 


small packers and pork proces- 

sors who are caught between sta- 
tionary product prices and mounting 
hog costs was brought to the attention 
of the Office of Price Administration 
in Washington this week by a delega- 
tion of intrastate packers. The delega- 
tion acted on behalf of a representative 
group of smaller meat packing com- 
panies which met in Chicago earlier in 
the week to discuss the situation. 

The Office of Price Administration, 
now somewhat entangled in the con- 
sequences of its original temporary 
price ceiling regulations, its amend- 
ments, a seemingly topless hog market 
and an expanded FSCC buying pro- 
gram, assured the committee that the 
permanent pork price ceiling, due some- 
time within the next 30 days, will be 
free from the inequalities which pre- 
vail under the present temporary regu- 
lation. OPA said that they would at- 
tempt to relieve the critical situation 
that has resulted from the present ceil- 
ing prices. 

OPA officials, stirred by a long and 
detailed report in the Chicago Journal 
of Commerce which credited the price 
control agency with a prediction that 
13 per cent of the nation’s pork pack- 
ers will be squeezed out of business by 
summer, thus reducing the number of 
bidders for live hogs and bringing 
supply and demand into balance, denied 
that anyone in authority in OPA had 
given out the statement. 


T= SERIOUS plight of many 


Can Stay in Business 


The small packers were assured by 
Charles Elkinton, head of the meat and 
fish section of the OPA, that they will 
be able to stay in business under the 
permanent ceiling, although they may 
have difficulties for the time being. 

Ear] Thompson, president of the Re- 
liable Packing Co., Chicago, who was 
a member of the small packer commit- 
tee, reports that under present plans 
for the permanent ceiling the govern- 
ment may not pay more for pork than 
the domestic trade. Mr. Thompson 
asked for modification of the rules so 
that smaller packers might have the 
privilege of bearing part of the burden 
of delivering pork for lend-lease ship- 
ment under the permanent ceiling. 


Various permanent ceiling plans have 
been suggested, such as: 1) Using Chi- 
cago green pork quotations as a base 
and adding or deducting freight for 
points East and West, as well as mak- 
ing other adjustments for processing 
costs, variations in service, etc.; 2) 
Dividing the country into trading afeas 
and setting up special list prices for 
each area, based on a study of the list 
revised as a result of the temporary 
ceiling order and allowing any differ- 
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entials based on differences in service. 
The Office of Price Administration is 
reported to favor some form of the first 
plan. 


Permanent Ceiling Plans 


Another interesting plan was sug- 
gested this week by E. G. James of 
E. G. James Company, Chicago pack- 
inghouse brokers. Under this scheme, 
basic prices for sales to the retail trade 
only would be established for each cut 
in a central base zone, which would be 
the zone of heaviest production and 
cheapest costs. This zone would prob- 
ably be somewhere in the neighborhood 
of the Missouri River and would include 
parts, if not all, of Iowa, Nebraska, 
Minnesota and the Dakotas. 

Arbitrary differentials would be per- 
mitted to be added to prices for cost 
of delivering from the basic zone into 
other zones—North, South, East and 
West of the basic area. The size of 
these zones could be determined by 
freight variances, etc. Other arbitrary 
differentials would be set for various 
packages, etc. 

During the week the OPA issued 
Amendment No. 5 to Temporary Maxi- 
mum Price Regulation No. 8 permitting 
adjustment of the denominator system 
of pricing dressed hogs to current live 
hog price levels. The new amendment 
adds the following sub-paragraph (3) 
to Section 1364.1 (c): 

(3) In any sale of dressed hog by any 
seller who sold dressed hog during the 
period March 8, 1942, to March 7, 1942 
upon the basis of a percentage of the live 
hog price (hereinafter called a ‘denomi- 
nator’), the maximum price shall be the 
current live hog price multiplied by the 
highest denominator used by the seller 





RADIO SHOW HAS NEW SLANT 


Peters Packing Co., McKeesport, Pa., 
has received exceptional response from 
a radio program which combines sev- 
eral interesting features and ties in par- 
ticularly well with the government’s 
national nutritional program. 

Since February 5, the company has 
featured a 15-minute transcribed broad- 
cast, Monday through Friday at 10:30 
a. m., in which radio personality Patty 
Jean urges listeners to eat all the food 
they want—including Peters’ Nolink 
sausage—and exercise to reduce or gain 
weight. Listener response has come 
from as far away as Detroit. 


The transcribed radio session consists 
of health hints and calisthenic drills 
conducted by Patty Jean, preceded and 
followed by one-minute commercial an- 
nouncements. During the program lis- 
teners are offered an illustrated folder, 
the Peters “Keep Fit” chart. 





in sales during such period upon the 
same specifications to a similar pur- 
chaser: Provided, That this paragraph 
(c) (3) shall not apply to sales of 
dressed hog to any person who sells at 
retail. 


Officials of OPA explained the amend- 
ment as follows: : 

During the March 3 to 7 base price 
period under the regulation, some 
dressed hog sales were made—not at a 
flat price—but at a figure based on a 
percentage of the then prevailing live 
hog price. This percentage generally is 
referred to in the trade as a “denomina- 
tor.” Usually, it is 140 to 150 per cent 
of the live hog price. This margin allows 
for loss of weight in slaughtering and 
dressing. It also covers such items as 
slaughtering and labor costs, transpor- 
tation to buyer’s place of business, 
broker’s commission and seller’s profit. 
No specific provision for treatment of 
such “denominator” sales was included 
in the original regulation. 


Permits Adjustment 


Under the new amendment, such 


. dressed hogs, which hitherto had been 


sold on a percentage basis of the live 
hog price, will continue to be sold on 
the same percentage basis as used in 
sales upon the same specifications to a 
similar buyer during the five-day base 
period (March 8 to 7). However, the 
seller may use as his maximum price 
the same percentage of the current live 
hog price, rather than the percentage of 
the live hog price that prevailed March 
3 to 7. 

Live hog prices, said OPA, have ad- 
vanced approximately 70c per cwt. 
since the base period. Therefore, it be- 
came impossible for some sellers to 
purchase live hogs, slaughter and dress 
them at a profit, if such sellers were 
compelled to apply their usual denomi- 
nator to the highest live hog prices dur- 
ing the March 8 to 7 base period. There- 
fore, they ceased selling dressed hogs 
in many instances. The new amendment 
also corrects an inequity to the proces- 
sor who hitherto bought these dressed 
hogs and whose usual supply sources 
were cut off because of recent advances 
in live hog prices. 

Faced with a scarcity of dressed hog 
sellers, the processor in many cases re- 
cently has had to go out and purchase 
live hogs himself in the open market 
and have them custom-slaughtered by 
some one in the vicinity—since gener- 
ally he does not have such killing plant 
facilities himself. Usually, this has 
proven more expensive to the processor 
than buying dressed hogs slaughtered 
at a distant point and shipped to him. 
Thus, it would not be wise to prevent 
such sales of dressed hogs, OPA in- 
dicated. 

“The shipping of dressed hogs is eco- 
nomically desirable because it saves in 
transit death losses, minimizes shrink- 
age, and prevents deterioration through 
fighting,” Administrator Leon Hender- 
son declared in the statement of consid- 
eration accompanying the new amend- 
ment. 
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W. R. Carroll Is Canada 
Packers Superintendent 


The appointment of William R. Car- 
roll as general superintendent of Can- 
ada Packers Limited was announced last 
week. The new post 
gives Mr. Carroll 
charge of produc- 
tion in all Canada 
Packers’ plants 
from coast to coast, 
including those at 
Toronto, Montreal, 
Hull, Peterboro, St. 
Boniface, Edmon- 
ton, Vancouver and 
Chicago, four can- 
ning plants in On- 
tario and creamer- 
ies in Ontario and 
Manitoba. 

Mr. Carroll grad- 
uated from the 
University of Toronto at the head of his 
class in 1926, and immediately joined 
the staff of Canada Packers. After two 
years’ experience in various branches 
of the company, he joined the head office 
staff, and for the past several years has 
been in charge of the branch house de- 
partment. He was elected to the board 
of directors in 1940. 





W. R. CARROLL 





Joseph C. Bliss Passes 











Joseph Charles Bliss, 71, an old-timer 
in the packing field who was associated 
for many years with S. & S. in Kansas 
City, Los Angeles and other cities, as 
well as South America, as a superin- 
tendent, passed away in Los Angeles on 
March 28 after a prolonged illness. 
Twenty-two years ago, he came from 
South America and opened a market in 
Gardena (Los Angeles), which he oper- 
ated for 20 years before his health 
failed. A Masonic service preceded in- 
terment in Inglewood Park cemetery. 
Among his pallbearers was John Allen, 
retired supervising engineer and con- 
tractor of Los Angeles, who had known 
Mr. Bliss for nearly 50 years. 


Buffalo Packers Form Group 
To Cope with War Problems 


Designed to protect the interests of 
the consuming public and of packers in 
the Buffalo, N. Y., area in connection 
with wartime food problems, the Great- 
er Buffalo Associated Meat Industry 
has been organized, according to a re- 
cent announcement by Joseph Morgan, 
a partner in the M. & M. Packing Co. 
Mr. Morgan has been named secretary. 


Other officers of the association in- 
clude L. F. Grauer, George Koehler 
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Sausage Co., president; J. M. Dzimin- 
ski, Pasco Sausage Co., vice president, 
and G. F. Koehler, Danahy Packing Co., 
treasurer. Directors of the group are 
J. J. Cuff, Ray L. Klinck, Carl J. Klein, 
F. J. Sahlen, G. B. Ferrick, O. V. Moesch 
and C. A. Szelagowski. 


xx Boost Bond Drive yx 


The Marketmen’s Association of the 
Port of New York is taking an active 
part in helping firms engaged in the 
meat and poultry business, excepting 
retailers, to install the payroll allot- 
ment plan for the buying of defense 
bonds. Arthur G. Davis, president of 
the association, has appointed the fol- 
lowing men as members of a special 
committee: Homer S. Price, United 
Dressed Beef Co.; Edward E. Seh, 
Gotham Hotel Supply Co.; Irwin Dwyer, 
New York Live Poultry Commission 
Merchants’ Association; George Prent- 
zel, Prentzel & Arne; W. B. Loucks, 
Wadley & Co.; Arthur Hadley, Wilson 
& Co.; Martin C. Brand; Philip B. New- 
mark, Phillip B. Newmark, Inc.; Wil- 
liam Grunstein, Ben Grunstein & Son; 
Jerome Kraus, M. Kraus & Bros. and 
Paul Hoffman, Hoffman & Mayer, Inc.; 
Herbert Koh, Westchester Wholesale 
Meat Dealers’ Association; Al Solomon, 
Solomon Bros.; Murray Faas, Green- 
point Beef Co., and Al Busby, Otto 
Morrel, market; Ben Rosen, B. Futter- 
man Co., and Wm. Bovers, Bovers & 
Rosenbloom. 





Personalities and Fivents 
Of the Week 


Philip John Breish, head of the whole- 
sale meat packing firm of P. J. Breish & 
Son, Philadelphia, collapsed and died on 
the Lu Lu Temple country club golf 
course on April 2. He was 69. Mr. 
Breish had just finished an 18-hole 
round of golf with friends when strick- 
en at the 18th green. He founded the 
meat packing firm 45 years ago and was 
active in several clubs and other organ- 
izations. Funeral services were held 
April 6, with interment in Arlington 
cemetery. 

Under orders from the War Depart- 
ment, all employes and officials of John 
Morrell & Co. are to be fingerprinted in 
the near future, the company has an- 
nounced. The company’s plants have 
been closed to visitors since December. 
7 and are patrolled by armed guards. 
Other steps, such as employe identifica- 
tion buttons and pass cards, have been 
taken to guard against possible sabo- 
tage. 

Two employes received injuries on 
March 28 at the Streck Bros. meat 
packing plant, Belleville, Ill., when un- 
burned gas exploded in a smokehouse. 
The mishap occurred when the men at- 
tempted to re-light a burner which had 
gone out. 


Swift & Company has begun con- 














CITY SALESMEN STORE COUPES, MOUNT BICYCLES 


Cornelius H. Callahan (left) and Bob Anderson (right), city salesmen for Swift & 
Company at Sioux City, Ia., are covering their routes these days on bicycles to determine 
if bikes are a possible solution to conservation of cars, tires and other items important 
to the war effort. Norris Potts (center) will continue to drive his customary coupe until 
another bicycle is delivered. Price lists, order blanks, etc., are carried behind. riders. 
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struction of a combination soybean 
processing and cottonseed oil mill at 
Blytheville, Ark. The mill will include 
seven buildings. 

Forty per cent of the present produc- 
tion of the Griesspfleger Tanning Co., 
Waukegan, IIl., is devoted to war goods, 
E. F. Kiernan, president, told stock- 
holders recently at the annual meeting. 
All directors of the company were re- 
elected. 


Illinois Swine Growers’ day at the 
University of Illinois is scheduled for 
April 17. The program will be divided 
into morning and afternoon sessions, 
with lunch in the Illini Union bldg. 
“How Many Hogs for 1942-43?” will be 
the subject of a talk by Paul E. Johns- 
ton of the Agricultural Economics De- 
partment. 

David M. Earhart, 77, employed for 
$2 years in the sausage room of the 
Denholm Packing Co., Pittsburgh, Pa., 
died on April 1. He had retired in 1940. 


Christian Rexroth, 74, long a repre- 
sentative of meat packing supply firms, 
died on April 5 at his home in Newark, 
N. J., following a year’s illness. He was 
associated with the A. E. Beckstein Cas- 
ing Co., New York, for 20 years and 
worked later for other casing firms. 


John E. Kripner, 83, retired meat and 
provision dealer of Newburgh, N. Y., 
died on March 31 in that city, of which 
he was a native. 


C. Arthur Henshaw, well known in 
the Bergen county district, has joined 
the sales force of the Krey Packing Co. 
and will represent Krey products in 
that area, working from the Newark 
office, Roy Waldeck, district manager, 
announced on April 3. 


Irwin Sklar, president, Paulson Pack- 
ing Co., San Fernando, Calif., reports 
that the firm on April 1 began work on 
a $20,000 expansion and improvement 
program involving the enlargement of 
the beef cooler and beef killing floor 
and expansion of rendering department 
facilities. 

The claim of Lucy Fay Bales, sausage 
department employe at the Los Angeles 
plant of the Cudahy Packing Co., to a 
daughter’s share in the $5,000,000 es- 
tate of the late Michael F. O’Dea of 
Los Angeles, was finally rejeéted on 
April 2, when a superior court judge 
denied her petition on the ground that 
her story had not been supported by 
sufficient evidence. 


The Alaska Meat Co. has been found- 
ed on the northern boundary of the 
Vernon packinghouse district, Vernon, 
Calif., by S. R., D. W. and-D. C. Chris- 
toffersen. 

Eugene L. Switzer, traffic manager 
for Swift & Company at the company’s 
9th st. and Girard ave. plant, Philadel- 
phia, died on April 1 at his home. He 
had been associated with the company 
for 35 years. Interment was in Arling- 
ton cemetery. 

A demonstration by veteran meat cut- 
ters to illustrate “finesse and economy” 
im meat cutting to avoid waste during 
the war was staged on April 8 at the 
plant of E. Kahn’s Sons Co., Cincinnati, 
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MORE WHOPPERS FROM ACAPULCO 


Seems that those who go down to Acapulco, Mexico, never have to make any excuses 

about the fishing. At least that’s the experience of Ed W. Gisch (right), Chicago repre- 

sentative for Preservaline Mfg. Co., and Mrs. Gisch. When Mr. and Mrs. Gisch paused 

at Acapulco for a day of deep-sea fishing on a recent vacation trip through Mexico, this 

was the result. Ed landed two sailfish weighing 128 lbs. and 136 Ibs., respectively, as well 

as a sand shark and a dolphin. However, the Mrs. topped him with a 142-Ib. sailfish that 
set a record for the day. 





under the auspices of the Cincinnati Re- 
tail Grocers and Meat Dealers Ass’n. 

In response to government orders re- 
stricting the packaging of dog food, 
A. W. O’Connell of the meat packing 
plant at Portland, Ore., bearing that 
name, made the offer of his plant to 
the government on a cost basis for 
packing foods for the armed forces. The 
plant employs 24 workers. 


Speedy conversion of idle food plants 
to the production of war goods was 
urged on March 31 by Colonel Paul 
Logan, in charge of food procurement 
for the U. S. Army Quartermaster 
Corps, in an address before a meeting 
of the State Executives’ club, New 
York. Food plants whose operations are 
wholly or partly suspended by shortages 
of raw materials, priorities or conserva- 
tion orders, he said, should immediately 
contact Washington to arrange conver- 
sion of their facilities. 

John Holmes, president of Swift & 
Company, is the new president of the 
board of Wesley Memorial hospital, Chi- 
cago. 

John A. Martin, chief of the War Pro- 
duction Board’s perishable food pur- 
chase section, died recently of injuries 
received the preceding day when the car 
in which he was riding was struck by a 
train in Chicago. He was 52 years old 
and joined the OPM in December, 1940. 

The Marketmen’s Association of the 
Port of New York held a special lunch- 
eon meeting at the Pennsylvania hotel 
on April 9 at which Daniel P. Woolley, 
commissioner of markets, disctssed the 


relocation of markets in New York City 
in the event of bombing. 

Dr. David Klein, laboratory division; 
Maury Hopkins, industrial relations de- 
partment, and H. C. Dormitzer, general 
superintendent’s office, Wilson & Co., 
Chicago, were visitors to New York 
last week. 

Dayton L. Ivins, formerly associated 
with Lacy Lee, Inc., Chicago provision 
brokers, has been promoted to sergeant 
in Company A, 11th Infantry. 

A. B. Hoffman, formerly associated 
with the Jones-Chamblis meat packing 
firm of Jacksonville, Fla., has accepted 
a position as plant superintendent with 
the White Packing Co., Salisbury, N. C. 

Manufacturers’ division of the Meat 
Trade Institute, Inc., New York, has en- 
tered a vigorous protest against the 
new meat grading and licensing bill 
which was introduced in the city council 
and referred to the committee on gen- 
eral welfare on March 10. Signed by 
Henry Wiebke, jr., president of the divi- 
sion, the protest states that adoption of 
the law would lodge dictatorial powers 
with the commissioner of markets, raise 
prices and cause numerous dislocations 
in the trade, and that grade is not the 
chief determining factor in meat qual- 
ity. Copies were sent to Mayor La- 
Guardia and other authorities. 

Loyal Blanchard, New York poultry 
dealer, has accepted the chairmanship 
of the poultry section of the Greater 
New York Fund, and plans to appoint 
company chairmen for. the firms in his 
field immediately. 
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{ A MESSAGE ABOUT YOUR PACKAGE ] 


PackacEs are scrutinized today from new angles. One vital question is: Does it 
meet the national need for prevention of waste? To this important effort, Du Pont 
contributes a four-point program to help you, your dealers and your customers: 


1. By providing DuPont Cellophane to aid in the conservation of our vital food 
products. 


. By devoting the research efforts of the Du Pont laboratories to maintain the 
protective values of Du Pont Cellophane. 


. By making Du Pont technical service readily available to help you with your 
changing problems in packaging and merchandising. 


. By urging people, through national advertising, to prevent waste—and tell- 
ing how products in Du Pont Cellophane contribute to conservation efforts. 


TODAY, CELLOPHANE contributes to America’s need by protecting the freshness, 


flavor and cleanliness of our food supplies. TOMORROW, in addition to this vital 
conservation job, Cellophane will be of value for its ability to increase sales. 


Prevention of waste 
is a national need 





E. 1. DU PONT DE NEMOURS & CO. (INC.) 
WILMINGTON, DELAWARE 
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Package Exposition 
Program to Blanket 
War Curtailments 


OR the first time since Pearl Harbor 

and the coming of actual war to the 
U. S., all major*aspects of packaging, 
packing and shipping under a war econ- 
omy will be reviewed at the twelfth 
annual packaging conference and ex- 
position of the American Management 
Association, to be held at the Hotel 
Astor, New York, from April 14 to 
April 17. 

In his introduction to the conference 
program, Oliver F. Benz, E. I. du Pont 
de Nemours & Co., who is AMA vice 
president in charge of packaging, 
states: 

“One thought is in all probability 
uppermost in the minds of those who 
will attend this twelfth packaging con- 
ference: What changes are being 
wrought by the war in the packaging 
field? How has American technological 
genius met the packaging problems that 
the war has created? How will these 
changes permanently affect packaging 
developments ? 

“In preparing this conference the 
committee in charge has sought to 
arrange the sessions in such a way as 
to answer these questions. The sessions 
are calculated to show how the typical 
American firm is meeting its everyday 


packaging problems. Case histories will 
indicate how the war is producing new 
ideas in package design, how it has 
stimulated the search for substitute 
materials, how it is encouraging sim- 
plification and the standardization of 
packages.” 

Under a change in procedure adopted 
this year, the sessions comprising the 
program are no longer confined to spe- 
cialized interests, as in former years. 
Instead, each session embraces all as- 
pects of the packaging field—unit pack- 
aging, packaging and shipping, and 
packaging machinery. 

Under the general topic, “The All- 
Over Packaging Picture Today,” Walter 
P. Paepke, president, Container Corp. 
of America, will discuss containers, 
while Joel Y. Lund, vice president, 
Lambert Pharmacal Co., will speak on 


unit packaging and H. H. Leonagd, ° 


president, Package Machinery Corp., 
will discuss packaging machinery. Mr. 
Benz will preside at this opening ses- 
sion, at 10 a.m. on April 14. 

The afternoon program will include 
a discussion of “Wartime Packaging— 
the Forward Viewpoint” by Irwin«D. 
Wolf, vice president, Kaufmann De- 
partment Stores, Inc., Pittsburgh. Mr. 
Wolfe’s address will include reference 
to the role of the package designer, 
whose creative ability may be expected 
to make “definite, perhaps revolution- 
ary, changes in the whole packaging 
field.” D. S. Hopping, director of sales 
of the packaging division of Celanese 





Celluloid Co., will serve as chairman in 
a presentation of typical case studies 
on packaging conservation and salvage. 


The April 15 features will include the 
following subjects and speakers: “In- 
formative Labeling Under Conditions of 
Price Control and Material Shortage,” 
Roger Wolcott, executive secretary, Na- 
tional Consumer-Retailer Council, Inc.; 
“The Packaging of Dehydrated Foods,” 
L. K. Harper, vice president, Sardik 
Food Products Corp., New York; and 
“Wooden Barrels Go to War,” Leonard 
R. Steidel, manager, J. H. Hamlen & 
Son and president, Associated Cooper- 
age Industries of America, Inc. 

Case stories in standardization and 
simplification will be presented under 
the chairmanship of W. E. Braithwaite, 
division of simplified practice, National 
Bureau of Standards. The Packaging 
Institute dinner is scheduled for Wed- 
nesday evening, April 15. 

“What’s Washington Thinking on 
Packaging?” will be the general theme 
of a panel discussion on container de- 
velopments on April 16, participated 
in by ten men who head key sections of 
the containers branch of the War Pro- 
duction Board. They will come prepared 
to discuss and answer questions con- 
cerning the critical packaging materials 
which are their responsibility. Case 
stories in the use of substitute mate- 
rials will be another feature of the 
April 16 program, with Christopher W. 
Browne, editor, Modern Packaging, 
serving as chairman. 
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are given by 


NIAGARA 


Controlled Humidity and Temperature 


SMOKE OVENS 


Users of these modern ovens find that 
curing is more uniform, more depend- 
able and results in better color and 
higher, more easily salable quality of 
smoked ham, bacon and sausage. 

The equipment is fully automatic and 
gives uniform results regardless of out- 
side weather conditions. Processing 
costs are lower. 


NIAGARA BLOWER COMPANY 
2 


Dept. NP-4 
6 E. 45th St., New York City 
F 37 by Dares j St., Chicago. Lal 
lourth » Seattle, Wash. 
673 Ontario St., Baffalo, N. Y. 


Sales Engineers in Principal Cities 
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CUTTING SHRINKAGE LOSSES 
IN RETAIL MEAT COOLERS 


By ARTHUR W. EWELL 
Worcester Polytechnic Institute 


tal Europe rarely possesses any 

refrigeration; beef, from quarters 
to small cuts is usually displayed in the 
open store. The humidity generally av- 
erages less than 50 per cent of satura- 
tion and unless meat is sold within the 
first few hours, the loss of weight is 
very serious. If held for 12 hours the 
shrinkage (assuming 50 per cent rela- 
tive humidity) is over % per cent for a 
quarter of beef, and over 2 per cent 
for a small cut. The surface color, 
juiciness and texture deteriorate so 
rapidly that wasteful trimming is soon 
necessary. Despite the opportunity for 
many types of bacteria and mold in- 
fection, the low humidity ‘prevents seri- 
ous injury unless the weather is damp 
and even then the custom of disposing 
of the meat before noon generally pre- 
vents visible mould or slime. 

Ice refrigeration became common in 
this country more than 50 years ago. 
The temperature in ice boxes was usu- 
ally between 45 degs. and 50 deg. F., 
and for the customary type of ice 
bunker the humidity resulting from the 
melting ice was often high. The combi- 
nation of high temperature and high 
humidity was very favorable to the 
growth of bacteria and mold, necessi- 
tating quick turnover or serious trim- 
ming, but the losses in weight (shrink- 
age) due to evaporation from the 
surface and the loss of surface color 
and quality were usually small during 
the few days before mould and slime 
necessitated trimming. 


Tat retail meat store of Continen- 


Shrinkage Costly 


With the advent of mechanical re- 
frigeration, temperatures were dropped 
and the humidity fell due to freezing 
out of the moisture in the air on the 
refrigeration coils. As the moisture in 
the air was removed, it was continu- 
ously replaced by evaporation from the 
meat. Shrinkage or loss of weight be- 
came serious and also loss of surface 
color and palatability, but the number 
of days elapsing before the appearance 
of bacteria and mold was much in- 
creased by the lower temperature and 
humidity, irrespective of whether brine 
or direct expansion refrigeration coils 
were used. 

In some meat boxes the refrigeration 
coils were immersed in a brine tank, 
resulting usually in a slight reduction 
in loss of moisture from the meat be- 
cause the larger area permitted a some- 
what higher temperature for the brine 
than for coils. The air circulation was 
generally so faulty, however, that the 
brine tank improved the humidity but 
little, the principal advantage being a 
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STERILAMPS IN A RETAIL 
MEAT COOLER 


more constant temperature and storage 
of refrigeration in case of temporary 
breakdown of the mechanical refrigera- 
tion equipment. 

Modern retail meat rooms, without 
bactericidal protection, usually have a 
temperature averaging about 35 degs. 
F. and a relative humidity in the vi- 
cinity of 75 per cent. If the meat is 
initially reasonably “clean” ‘there is 
little trouble from mold and slime dur- 
ing a week’s storage at this tempera- 
ture and humidity. Shrinkage, however, 
brings a very serious difference between 
the amount of meat purchased and that 
sold. In the case of a quarter of beef 
weighing 160 lbs., the loss of ‘weight in 
one week will average about 4 per cent. 
In the case of a short loin or rib weigh- 
ing 40 lbs., the shrinkage will be over 6 
per cent, while with a small cut weigh- 


IN THIS article Mr. Ewell, @ con- 
sultant of the Westinghouse Elec. & 
Mfg. Co., deals with some of the prob- 
lems of meat preservation in retail store 
refrigerated rooms and walk-in boxes. 
Although conditions are not exactly the 
same as those in meat plant holding 
coolers, packers will find much of in- 
terest in his analysis and suggestions. 


ing 2 lbs. the loss will be about 15 per 
cent. 

In other words, 6 lbs. of quarter, 2.5 
lbs. of short loin and ¥ Ib. of steak, just 
as if it had been deliberately trimmed 
off and thrown away. The juiciness, 
texture and flavor of the surfaces wil] 
be seriously impaired and the color of 
the lean of cut surfaces will be so poor 
that an additional loss by trimming is 
necessary before the meat is salable. 
The losses become so serious in the case 
of a small cut, such as a steak, as to 
make a holding for one week econom- 
ically impracticable. 

How can these losses be eliminated? 


The answer is obvious—vraise the hu- 
midity. How can that be accomplished? 
By reducing the freezing out of the 
moisture in the air of the meat room 
by raising the minimum temperature of 
the refrigerant in the cooling coils or 
surfaces. Occasionally this can be par- 
tially accomplished by shortening the 
cycle of the compressor and having the 
compressor operate a greater propor- 
tion of the time. There is rarely suffi- 
cient reserve refrigeration capacity in 
warm weather to permit such a change 
in the operation of the compressor. Con- 
siderable improvement in the humidity 
can usually be obtained with the help of 
a small fan which compels the air in the 
meat room to pass by the refrigeration 
coils or surfaces, giving the equivalent 
of a larger area so that the cooling sur- 
faces do not need to be at so low a tem- 
perature. 


Raising Temperature 


In general, however, raising the tem- 
perature of the cooling surfaces by 
raising the refrigerant temperature re- 
sults in a higher box temperature, re- 
ducing refrigeration costs as well as 
raising the humidity. Suppose the tem- 
perature is raised to 40 degs. F. and 
thereby the humidity is raised to 90 
per cent. (To attain this humidity it 
may also be necessary to control the air 
circulation as suggested above.) The 
loss in weight in one week will be re- 
duced about 5 lbs. for a quarter and 
about 2 lbs. for a short loin or rib. 


Despite the rise in temperature, the 
rise in humidity would by itself give 
a much better surface color and quality 
but the rise of 5 degs. in the tempera- 
ture and 15 per cent in the relative 
humidity will increase the growth of 
bacteria on beef 5,000 times! Mold 
grows in a different manner from that 
of bacteria so that it is difficult to give 
an exact figure for its increase, but it is 
roughly about the same. As a result, 
saving in loss of weight is offset by the 
slime and mold which will appear in 
two or three days and will necessitate 
serious trimming. The cut lean surf- 
faces, even if wiped free of mold and 
slime, will have a color much inferior 
to that before the temperature was 
raised, since bacteria and mold are very 
detrimental to color. The box 
quickly acquire a very unpleasant odor. 

If the temperature is raised to 40 
degs. F. and the humidity to 90 per cent, 
some provision\is required to 

(Continued on page 27.) 
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The Man Who Wasn‘t There! 


Where is that salesman? Maybe he hasn't anything 
to sell! We thank our lucky stars that we can still 
fill your shroud requirements for TUFEDGE Beef 
Clothing . . . as well as for the all-important items 
listed below. We recommend that you place your 
orders without delay. 


*HAM STOCKINETTES *BEEF BAGS 
*FRANK BAGS « BOLOGNA BAGS 


IMMEDIATE DELIVERY! 


THE CLEVELAND COTTON PRODUCTS CO. 
CLEVELAND, OHIO 
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EXPERIENCE 
COUNTS—ALWAYS! 


Our 50 years experience produces cold 
storage doors which efficiently protect the 
contents of your refrigerated rooms. sue JAMISON 
JAMISON-BUILT DOORS—always essential builds it into 
to the best protection of your perishable food EVERY 


products—are today a vital link in national DOOR 
defense. For NO FOOD MUST BE WASTED. 


Why be satisfied with anything less 
than the best—at no extra cost? Get 
JAMISON-BUILT DOORS. 


Consult nearest branch or address 


JAMISON COLD STORAGE DOOR CO. 
Jamison, Stevenson and Victor Doors 
HAGERSTOWN MARYLAND 











You can't buy 
EXPERIENCE 





AMISON- 
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Color that says 


“THE FLAVOR’S THERE” 


Before they buy, they anticipate the taste with their 
eyes. Having exactly the right color—always uni- 


form—is the best way to capture customer interest. 


National’s U. S. Government Certified Colors .. . 


the food industry's oldest and most complete line | 


... includes every Primary Color and Blend to meet 


your requirements of shade, strength and uniformity. 


National Technical Service welcomes the oppor- 
tunity to give you constructive help in solving your 
color problems with exactly the right shades for 


maximum sales appeal. Your inquiry is invited. 
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NATIONAL ANILINE DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 Rector Street + * New York, New York 


BOSTON PHILADELPHIA CREENSSORO CHATTANOOGA 
PROVIDENCE SAM FRANCISCO ATLANTA PORTLAND, ORE 
CHICACO CHGRLOTTE MEW ORLEANS TORONTO 


FROM THE BARK OF THE 


REDWOODS 


Friend of Man Since Life Began” 


TO PROVIDE oF 


ECONOMICAL 
TEMPERATURE 
CONTROL 


FREE 16-page 
Cold Storage 


THE PACIFIC LUMBER COMPANY 














“BOSS” No. 415 LIFT 


This handy device saves 
space and relieves a trying 
situation in handling vis- 
cera from the killing floor 
to the paunch table. 


me Re 


It may be operated by a 
hand wheel or by motor. 
It has self-operating brake 
which positively holds the 
load at any point and 
prevents it from slipping 
back. 
me Me OM 


When the pan is raised 
from the floor and reaches 
the top of the table, the 
contents are automatically discharged. Release of the 
brake allows it to descend by its own weight. 
Me ot OM 


Be sure to buy the “BOSS” if you want 
Best Of Satisfactory Service 


s e a b | 
The Cincinnati Butchers’ Supply Co. 
General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 
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Cutting Shrinkage Losses 


(Continued from page 24.) 


bacteria and mold. Ozone alone, at 
permissible concentrations, is not suc- 
cessful at temperatures of 40 degs. 
Fortunately at 40 degs. ultraviolet light 
will control the growth of bacteria and 
mold in the air and on all surfaces 
reached by direct and scattered radia- 
tion. In addition to the ultraviolet light, 
the lamps must produce a small, defi- 
nite, controlled amount of ozone to pre- 
vent such infection on the surfaces not 
reached by the ultraviolet rays. A gen- 
tle air current is necessary to bring this 
ozone to all such surfaces. 

The temperature and humidity can be 
raised from 35 degs. to 40 degs. and 
75 per cent to 90 per cent, respectively, 
without serious increase in bacteria and 
mold, assuming that the type, number 
and location of the lamps, the refriger- 
ation and air circulation and the house- 
keeping and initial cleanliness of the 
meat are satisfactory. If the holding of 
the meat is only a day or two, as in dis- 
play cabinets, the temperature may be 
raised from 40 to 46 degs. F., assuming 
a humidity of 90 per cent. Many hun- 
dred meat boxes, thanks to proper ul- 
traviolet radiation, have raised the 
temperature and humidity and found 
that the reduction in losses has within 
a comparatively short time paid for the 
installation. 

The most spectacular illustration of 
the ability of proper ultraviolet lamps 
to control bacteria and mold is in the 
Tenderay process. Millions of pounds 
of beef are made more tender each week 
by raising the beef to about 68 degs. at 
85-90 per cent relative humidity and 
holding from one to three days, depend- 
ing upon the size, short loin or rib 
versus full side of the carcass. Bac- 
terial and mold troubles are entirely 
eliminated, even under these ideal con- 
ditions for the growth of such para- 
sites. 

Ultraviolet lamps for meat rooms 
should be constructed of glass. Glass is 
now available which is transparent to 
the main bactericidal radiation and also 
transmits shorter waves which, react- 
ing with the oxygen of the air, supply 
the proper limited amount of ozone. 
Such glass is used in Westinghouse 
Sterilamps. 

A desirable feature of this type of 
ultraviolet lamp is that the electrical 
discharge does not increase the temper- 
ature of the outside of the lamp more 
than a few degrees and, therefore, no 
appreciable extra refrigeration is re- 
quired. The lamps are so fully stand- 
ardized that the output of radiation and 
ozone is definitely known, permitting 
easy decision upon the number of lamps 
required in a given meat box and their 
proper locations. The latter is impor- 
tant because too close proximity to 
meat (within a few feet) may produce 
some discoloration, but less than that 
caused by low humidity. 


Watch the Classified Advertisements 
page for bargains in equipment. 
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ANEMOSTAT DRAFTLESS AIR DIFFUSERS 


Vetfecl tit Diffusion and 
 yittbsion Wine A Cooler 


Beef Chilling Room 
Siegel-Weller Pkg. Co., Chicago 


The ANEMOSTAT, by virtue of the principles employed, diffuses the incoming cooled 
air with the room air and draftlessly, evenly and positively distributes it throughout the 
stored products in all parts of the room. 


DRAFTLESS DISTRIBUTION — Retards Dehydration » Reduces Shrinkage 


EVEN DISTRIBUTION — Equalizes Temperature * Equalizes Humidity + Accelerates 
Cooling + Reduces Shrinkage + Preserves Natural Bloom of the Product 


POSITIVE DISTRIBUTION — Prevents Dead Air Spots « Prevents Slime and Mold 


The ANEMOSTAT enables the accurate maintenance of conditions ideal for the storage 
of all food products for longer periods of time and with less loss and better appearance. 


THERE IS AN ANEMOSTAT DESIGNED FOR EVERY PACKING HOUSE APPLICATION. ANEMO- 
STATS are being used for many purposes by leading Packers throughout the country. 


ANEM@OSTAT 


CORPORATION OF AMERICA 
10 East 39th Street New York, N. Y. 
REPRESENTATIVES IN PRINCIPAL CITIES 





“NO REFRIGERATION SYSTEM IS MORE EFFICIENT THAN ITS AIR DISTRIBUTION” 
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THE QUALITY TRADE MARK 





| wom 


For Grinder Plates and Knives 
that Cost Less. to Use 


COME TO SPECIALTY! 


==C-D SUPERIOR PLATES == 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


== C-D TRIUMPH PLATES == 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


==C-D CUTMORE KNIVES == 
==cD SUPERIOR KNIVES = 


= B. & K. KNIVES SS 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 
all Sausage Mach \ 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 











MILWAUKEE MEAT TRENDS 











Milwaukee, a city famous for its ap- 
preciation of tasty foods, has recently 
witnessed a slight decline in the popu- 
larity of sliced bacon and whole or half 
hams as compared with recent years, 
according to the nineteenth annual Con- 
sumer Analysis published by the Mil- 
waukee Journal. The use of sliced 
smoked ham, however, has advanced, 
lard is showing a definite increase in 
consumer acceptance, and the popularity 
of spiced pork products such as Spam 
and Treet continues to rise. ' 

“It is interesting to note,” remarks 
the 1942 survey, “that the decrease in 
the use of vegetable shortening is 
picked up by lard in packages or pails. 
Apparently, some Greater Milwaukee 
families have changed over from the 
use of vegetable shortening to lard.” 

Use of frankfurts coincided closely 
with figures from the 1941 survey, with 
92.8 per cent of the families surveyed 
reporting that they use this popular 
sausage item. More than three out of 
every five families buying wieners or 
frankfurters buy them by brand, the 
survey reports. The analysis supplies 
comparative figures on brand prefer- 
ences for meat products, grocery items 
and a wide variety of other merchan- 
dise. 


Eighty per cent of the Greater Mil- 
waukee families owning dogs were buy- 
ing canned dog food at the time the 
survey was made, early this year. Pur- 
chases of canned dog food during the 
year ended January 15, 1942, amounted 
to 12.6 cans per month for each family 
owning a dog. 


ARMY MEAT INSPECTION 


An idea of the vast quantities of food 
purchased by the United States Army 
is revealed by figures released by the 
Jersey City Quartermaster Depot—one 
of many quartermaster installations 
situated throughout the country. Capt. 
A. R. Thiele and his staff of three vet- 
erinary officers inspected during Janu- 
ary 5,787,602 Ibs. of beef, veal, pork, 
lamb, poultry, eggs, dairy products, 
sausage, shortening, fish and seafood. 

Five different classifications of in- 
spections are utilized by officers at the 
Jersey City Quartermaster Depot: 

Inspections made at point of origin of 
the product or at the contractor’s plant; 
inspection made on delivery at purchase, 
usually at the depot; inspections made 
at the depot of products received from 
other depots and which are government- 
owned before arrival there; inspection 
of all shipments leaving the Jersey City 
depot consigned to other depots, bases 
and stations; and inspections made on 
products leaving this depot for issue to 
troops or sale. . 


BATAAN HAS FALLEN! 
BUY UNITED STATES DEFENSE 
BONDS 





FOOD TECHNOLOGISTS TO MEET 


“Conserve for Victory” has been 
adopted as the watchword of the third 
annual meeting of the Institute of Food 
Technologists, which will open on June 
15 at the Hotel Nicollet, Minneapolis, 





DR. R. C. 
NEWTON 


LIEUT. COL. 
LOGAN 


Under the chairmanship of M. E, 
Parker, production manager for Bea- 
trice Creamery Co., Chicago, the pro- 
gram committee has scheduled four 
half-day general sessions, two luncheon 
sessions and one round-table discussion. 


The conservation keynote of the pro- 
gram emphasizes the impact of heavy 
wartime demands upon existing sup- 
plies of strategic metals, ingredient 
commodities and packaging materials. 

“The Role of Food Technology in 
War” will be the subject of an address 
by Lieut. Colonel Paul P. Logan, Quar- 
termaster Department, U. S. Army. 
Dr. R. C. Newton, vice president of 
Swift & Company, will review “Recent 
Developments in Food Technology.” 
“War Problems in Food Stock Pile 
Storage” will be discussed by Dr. J. C. 
Drummond, chief scientific adviser of 
the British Ministry of Food. 

C. W. Stein, Federal Bureau of In- 
vestigation, special agent in charge, St. 
Paul, will cover the subject of indus- 
trial sabotage, while N. W. Shefferman, 
Sears, Roebuck & Co., will discuss 
“Labor Relations and the Food Tech- 
nologist.” Dehydration of foods and 
packaging and materials are two of the 
principal subjects to be covered in sev- 
eral papers scheduled for presentation 
at the meeting. 

At the closing banquet on June 16, 
Dr. L. V. Burton, president of the or- 
ganization,. will be the featured speaker. 
For the first time, a presentation will 
be made of the Nicholas Appert medal 
award, sponsored by the Chicago sec- 
tion of the Institute of Food Tech- 
nologists. 7 


NEW ARMOUR BRANCH OPENS 


Celebrating 46 years of business im 
Montgomery, Ala., Armour and Com- 


pany held the formal opening of its. 


new branch house in that city on Mareh 
25 with an open house program. C. W. 
Davis, manager, and members of his 
staff were on ‘hand to conduct guests 
through the modern unit. 
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Lpaders 


THE AMUSEMENT 


INDUSTRY 


CALCIUM CHLORIDE 





Like other leaders in the amusement industry, 
Detroit’s Olympia—one of the world’s largest 
sports arenas—depends upon calcium chlo- 
ride brine for efficient refrigeration. 

Olympia’s superintendent states, “In the 
many years that we have used calcium chlo- 
ride brine, we have never missed an ice 
schedule or had a shutdown due to faulty 
brine. I have found that it carries lower tem- 
peratures faster, with less pumping. This is 
important, because often we only have an 
hour or two to make ice for skating. In such 
peak load cases, calcium chloride brine is 
pumped through an 11-mile system of pipe 
at 18° below zero and even at this tempera-— 
ture flows perfectly free.” 

“Today, after years of use, the original brine 
is crystal clear and there is no evidence of 
corrosion (even on iron parts), in the entire 
system. This has meant a considerable saving 
in maintenance and replacements.” 

In any industry’s brine system, calcium 
chloride means dependability. Write for data! 


CALCIUM CHLORIDE ASSOCIATION 


4145 PENOBSCOT BLDG. a DETROIT, MICHIGAN 
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Above two photos show the exterior and interior of one of 
the world’s largest arenas — the Olympia, located in Detroit, 
Michigan. Hockey skating rink, in lower photo, is 210 x 85 
feet — refrigerated with calcium chloride brine. 


CALCIUM CHLORIDE 


FOR BETTER REFRIGERATION BRINE 
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Tank House Expert 
Makes Suggestions 
on Crackling Grades 


By Tank House Superintendent 


HE discussions in recent issues of 
THE NATIONAL PROVISIONER of 
specifications for products produced in 
the country rendering plant were of 
considerable interest to me and, I have 
learned, to many others engaged in the 
production and sale of cracklings, dry 
rendered tankage, blood, animal feeds, 
etc. 
All of my working life has been de- 


voted to the production of animal feeds. 
During the past 16 years I have been 
engaged in a supervisory capacity in 
the feed department of a midwestern 
meat packing plant. I do not feel com- 
petent to discuss specifications for prod- 
ucts from fallen animal plants, nor am 
I prepared to suggest that specifications 
for products from packinghouse inedi- 
ble rendering departments are neces- 
sary or even desirable. 


However, it does seem to me that it 
would be valuable to have an agreement 
among packers as to just what grades 
of product from the rendering depart- 
ment should be offered for sale. There- 
fore, some discussion of what the var- 
ious products are and the manner in 
which they are produced and utilized 





x 


ae BASIC LIPMAN 
FEATURES 


e 
Big Capacity for 
Size of Machine 


s 
Low Speed Operation 
for High Efficiency, 
Long Life and Low 
Maintenance Costs. 





Proper preservation of perishable foods 
eliminates waste in marketing . . . conserves 
food values vital to our national welfare. 


Food merchants who are armed with Lipman 
Automatic Refrigeration are adequately 
equipped to fight waste and spoilage on the 
home front. They are also better prepared to 
defend themselves against the higher cost of 
doing business in wartime; against the possi- 
bility of losses due to refrigeration failure. 


. Before you invest in new refrigerating equip- 


Power Economy 
o 


ment, investigate the Lipman record of more 


High Oil Level than 30 years’ standing in the field of depend- 
ake «gg able, low-cost food preservation. 
Low Water GENERAL REFRIGERATION DIVISION 
ane —_ Yates-American Machine Company 


Write for literature on 
Lipman Automatic Re- 
frigeration to meet your 
Distribution needs. 





Dept. NP-442 


Beloit, Wis. 





AUTOMATIC REFRIGERATION 
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to compound animal feeds should be 
helpful in aiding packers, renderers and 
purchasers of materials to talk the same 
language. 

There are four general classes of ani. 
mal proteins—blood, edible and inedible 
wet rendered products, dry rendered 
products and materials produced in 
country rendering plants from fallen 
animals. 


Classes of Proteins 


Packinghouse blood is used prinei- 
pally for mixing with cracklings (prod. 
ucts from wet rendering plants) and 
dry rendered tankage (products from 
dry melters) to build up these products 
to the standard protein analysis. If 
blood is processed properly, it also finds 
a ready sale to calf meal manufacturers 
and other feed mixers, including pro- 
ducers of poultry feeds. Blood is sold as 
blood meal and blood flour, the latter 
being the higher grade product. 

Wet rendered products are produced 
in what are known as wet rendering 
tanks, in which the material being ren- 
dered is in direct contact with live 
steam during the cooking operation, 
The resulting products may be either 
edible or inedible. After the raw mate- 
rial has been thoroughly cooked and the 
lard or grease drawn off, the residue is 
dropped into a container under the 
tanks and the liquid is drained. Liquid. 
stick results from evaporating some of 
the water and concentrating the liquid. 
The solid material from the tanks is 
pressed to remove surplus water, dried 
and mixed with the liquid stick to bring 
the protein analysis of the mixture up 
to the desired point. 

Wet rendering always produces two 
grades of finished products. The lower 
of these is known as wet rendered bone 
tankage and the other as digester tank- 
age. Practically all of the production 
of wet rendering tanks is used in the 
manufacture of tankage, very little of 
it being sold “as is.” 

Dry rendering is looked upon by 
many in the meat packing industry as 
the modern, efficient and sanitary way 
to produce edible and inedible animal 
by - products. All products resulting 
from dry rendering are known to con- 
tain more food value than similar prod- 
ucts made in wet rendering tanks. An- 
other reason why dry rendered product 
is preferred by manufacturers of ani- 
mal feeds is that it is low in free fatty 
acids, particularly when produced im 
meat packing plants. 


Dry Rendered Tankage 


Dry rendered tankage should be of 
two grades. The lower is always deter 
mined by color and protein percentage, 
the latter ranging from 45 to 55 per 
cent. The product is also sold and put 
chased subject to analysis, the result of 
the analysis determining the price. 

The higher grades of dry rendered 
tankage analyze 55 per cent to 75 per 
cent protein, They are also sold sub 
ject to quality and analysis. The greater 
percentage of packinghouse dry Ten 
dered tankage, whether of domestic of 

(Continued on page 32.) 
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Smokehouse Installation 


(Continued from page 15.) 


Sawdust burner is located in the 
pasement beneath the smokehouse, the 
duct leading from burner to heating 
coil and fan passing through the house. 
This arrangement is optional. The 
smoke duct can pass outside the house 
to the heating coil if conditions permit, 
which they did not in this case. A filter 
is installed in the smoke duct a short 
distance above the sawdust burner to 
trap ashes and soot and keep them out 
of the smokehouse and off products. A 
fresh air inlet equipped with an adjust- 
able door is cut into the smoke duct 
immediately under the filter. Fresh air 
is also cleaned, therefore, before pass- 
ing into the house. 

The combination fresh air and smoke 
duct leads to the heating coil and fan 
and into the smokehouse, where the 
smoke and heated air are discharged 
through two No. 30 Anemostats in- 
stalled in the center line of the room, 
equidistant between the two rails. 

Smoke density is controlled by the 
draft supplied to the sawdust burner 
and a damper in the smoke duct. Tem- 
perature of the incoming smoke-laden 
air is controlled automatically by a 
Powers regulator, with thermostatic 
bulb inside the house, operating the 
valve controlling the admission of 
steam to the heating coils. This regu- 
lator can be set to give any temperature 
required within the range for which it 
is constructed. 


Air and smoke are exhausted from 





OFFICE PROBLEMS IN WAR 


“Office Management During the War” 
will be the theme of a seminar to be 
held by the Office Management Associa- 
tion of Chicago at 
Thorne hall, Chi- 
cago campus of 
Northwestern Uni- 
versity, on April 
24 and 25. Harvey 
G. Ellerd, vice pres- 
ident and director 
of personnel for 
Armour and Com- 
pany, will be among 
those appearing on 
the program. Dr. 
Walter Dill Scott, 
president emeritus 
of Northwestern 
University, will also 
take part in the 
seminar. 


Among subjects to be covered at the 
two-day session are current employ- 
ment problems, what an office manager 
should know about civilian defense, fac- 
tors affecting office environment, time 
and motion study in the office, how to 
meet shortages of office equipment and 
facilities, and morale among office em- 
ployes during war. A number of prac- 
tical and important phases of office 
management will be represented in ex- 
hibits staged in connection with the 
seminar. They will tie in closely with 
office management ideas offered by 
those on the program. 


H. G. ELLERD 





U. S. Nutrition Program 
Promotional Material 


Adoption of a policy which allows in- 
dustry cooperation under the National 
Nutrition Program has been announced 
by Federal Security Administrator Paul 
V. McNutt. The program—aimed at 
preserving and strengthening the na- 
tion’s health through promotion of bet- 
ter nutrition—employs the theme, “U. S. 
Needs Us Strong—Eat Nutritional 
Food,” in poster form and as the offi- 
cial insignia on all material tying up 
with the plan. 

Official nutrition food rules, which 
translate the findings of some modern 
nutrition research into simple state- 
ments, have also been reproduced in 
poster form by the government. Both 
the nutrition theme and the food rules 
will be given wide distribution through 
government channels. Interested indus- 
tries will also be allowed to reproduce 
the theme and food rules under condi- 
tions prescribed by the Office of De- 
fense Health and Welfare Services. 

Among conditions governing tie-ins 
with the nutrition program material are 
the following: Official food rules must 
be reproduced in their entirety; color 
must not be used to give undue empha- 
sis to one food; if used in advertising, 
the advertisement cannot include a food 
not listed in the rules. Nothing that 
directly relates to the official national 
nutrition plan can be used on a product, 
package or container. 





the house by a small fan in the exhaust 
duct, the openings into which are near 
the floor. Exhaust duct is so arranged 
and connected with the fresh air and 
smoke duct that all of the air and 
smoke, or any desired percentages of 
them, can be either recirculated or ex- 
hausted to the atmosphere through the 
roof. 


Product gives off moisture during the 
smoking operation; thus the relative 
humidity within the smokehouse tends 
to become high unless some of the 
moisture-bearing air is removed and 
replaced with fresh, drier air. The ex- 
haust pipe arrangement provides a 
method, therefore, for regulating 
humidity by controlling the amounts 
of fresh air admitted to the house and 
the quantity of moisture-laden warm 
air and smoke discharged to the atmos- 
phere. A steam jet could be installed 
in the fresh air and smoke duct to in- 
crease the relative humidity in the 
house if this were necessary. 


An iron grill is placed over the floor 
section of the exhaust duct to protect 
it from damage. Openings into this 
duct are at the top and uptake is at 
tear of house. Uptake could also have 
been placed outside of the house had it 
been convenient to do so. 


The house has been in operation sev- 
eral months. It is used almost continu- 
ously each working day and to date-has 
given very satisfactory results, being 
easy to control and adjust. It was de- 
Signed and installed by the Atmos 
Corp., Chicago. 
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3701 So. Morgan St. 





INCREASE YOUR PRESENT 
SMOKEHOUSE CAPACITY! 


REDUCE YOUR SMOKING TIME! 
REDUCE YOUR SHRINKAGE! 


Not necessary to build new smokehouses or even 


rebuild your present smokehouses. 


ATMOS SMOKEHOUSE EQUIPMENT 


will enable you to do this. Write for particulars. 


ATMOS CORPORATION 


~ Telephone —YAR ds 5250 


Chicago, Illinois 
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Crackling Grades 
(Continued from page 30.) 


foreign origin, is purchased in the 45 
to 55 per cent protein and the 55 to 75 
per cent protein brackets. 


Dry rendered tankage grades are 
further broken down according to the 
kind of equipment used in pressing the 
material after it comes from the dry 
melters, both hydraulic and expeller 
presses being used for this operation. 
Hydraulic presses produce a round cake 
of hard, dense product 1 in. or more 
thick and varying in diameter accord- 
ing to the size of the cylinder in which 
pressing took place. The cake must be 
put through a crusher and broken up 
before it can be ground. The expeller 
press produces small, relatively thin 
pieces of cracklings which can be shov- 
eled directly into the grinder. 

Cracklings produced in the dry melter 
during lard rendering are usually sent 
to the packinghouse feed department. 
Here they are blended with inedible dry 
rendered tankage to produce a high 
grade meat scrap much sought after for 
pet and poultry foods: Such a mixture 
usually has a very desirable color and 
odor and is low in free fatty acid con- 
tent. 


Products from the dead animal ren- 
dering plant should not be confused 
with the higher class material from the 
meat packing plant, whether such 
fallen animal products are produced in 
wet tanks or dry melters. Dry rendered 
tankage from fallen animals has a 
strong odor, is dark in color and usu- 
ally contains considerable hair. This 
hair is the result of tanking whole 
hogs and other smaller animals and 
parts of animals on which there are 
patches of skin. Dry rendered tankage 
produced from fallen animals is usually 
high in free fatty acids. Perhaps all 
feed men will not agree with me, but 
it is my opinion that dry rendered tank- 
age produced from fallen animals 
should be labeled as such to distinguish 
it from tankage produced in the meat 
packing plant. 

My company has found the most 
satisfactory method of arriving at the 
grade of any quantity of wet or dry 
rendered tankage is to have the seller 
take representative samples of the ma- 


terial at the time it is loaded for ship- 
ment and to have similar samples taken 
when the car is unloaded. Both sets of 
samples are sent to a laboratory for 
analysis, the average of all analyses 
determining the grade. 


Following is my idea of the designa- 
tion which should be given to all prod- 
ucts from packinghouse inedible ren- 
dering and feed departments and coun- 
try rendering plants: 


Grade Recommendations 


Rendering Plant Products 
Ammonia, 
per cent 


Wet Rendered Tankage 
Protein, 
per cent 


Digester tankage (low grade) 
Digester tankage (high grade) 


Dry Rendered Tankage 
Cracklings (low grade) 
Cracklings (high grade) 


Fallen Animal Tankage 
Tankage (low grade) 
Tankage (high grade) 
Packinghouse Feeds 


Wet Rendered 
Tankage 


*Meat scraps 


Meat meal (mineralized) 
Dry Rendered 
Tankage 
Meat scrap 
Meat scrap 
Meat meal (mineralized) 


Fallen Animal Tankage 





WPB Order Curtails 
Fluorescent Lighting 











Output of fluorescent lighting fixtures 
(used in some meat plant locations) ex- 
cept for essential uses, has been halted 
by WPB order. For 20 days after April 
2, manufacturers may produce fixtures 
and parts from materials on hand. Sixty 
days after the issuance of the order, the 
sale or shipment of fluorescent lighting 
fixtures will end except on orders bear- 
ing a rating of A-2 or better, or parts 
sold for maintenance and repair. 


PROTECTING WAR PRODUCTION 


A conference designed to publicize 
techniques for the protection of workers 
and plants in the interest of maximum 
production of vital war materials was 
staged on April 9 and 10 at the Stevens 
Hotel, Chicago. The program was held 
under the auspices of the Office of 
Civilian Defense of the Chicago metro. 
politan area, in cooperation with the 
Chicago Association of Commerce and 
the Illinois Manufacturers’ Association, 

Harvey G. Ellerd of Armour and 
Company, chairman of the committee on 
industrial relations, Illinois Manufage. 
turers’ Association, was chairman at 
the afternoon session of April 9. Among 
the program features were an address 
by W. J. White, Federal Bureau of In- 
vestigation, on industrial plant protec. 
tion as it relates to sabotage and es- 
pionage, and an address on guarding 
military production and educating per. 
sonnel by E. L. McMillen, Studebaker 
Corp. 

Other speakers participating in the 
two-day conference covered various 
phases of plant protection, health of 
the industrial worker during the emer- 
gency, guarding against fire losses, in- 
dustrial safety programs, the effects of 
shock from bombings, and other sub- 
jects relating to the general theme. Sey. 
eral illustrative films were also shown, 


FINANCIAL NOTES 


The board of directors of Wilson & 
Co. has declared a dividend of $1.50 per 
share on the company’s $6 preferred 
stock, to apply on accumulations for the 
period from August 1, 1941, to October 
31, 1941. The dividend is payable on 
May 1, 1942, to stockholders of record 
at the close of business on April 17, 

For the 16 weeks ended February 21, 
1942, profit of $54,396 after deprecia- 
tion, etc., but before provision of $15, 
037 for interest on convertible deben- 
tures and before any provision for fed- 
eral income or excess profits taxes, was 
reported by Adolf Gobel, Inc., New 
York. This compared with a profit of 
$16,354 for a corresponding period in 
1941. 








FRESH and FRESH FROZEN 


FAT BEEF TRIMMINGS 
100% Lean Meat-: Flank Steaks + Shin Meat 





Analyses 





FRESH BONELESS PLATE 
(PASTRAMA) PIECES 
READY FOR CURING 











FRESH TRIMMED BRISKETS 
No. 1 and No. 2 
READY FOR CURING 











Packed in Slack Barrels * All Quotations FOB NYC 
Prompt Attention to Sample Shipments 


NEW YORK MEAT PACKING CO., INC. 


646-658 Bergen Avenue + New York City, N. Y. 











CONSULTING CHEMIST 


SPECIALIST 
OPERATIONS, INCLUDING CANNING 


JEAN E. HANACHE 


82-03 165th Street, Jamaica, New York 


e Research ¢ Consultation 
IN ALL MEAT PACKING 








Page 32 





The National Provisioner—April 11, 1942 











ODUCTION 


to publicize 
on of workers 
of maximum 
naterials was 
it the Stevens 
ram was held 
the Office of 
hicago metro- 
ion with the 
ommerce and 
’ Association, 
Armour and 
committee on 
ois Manufac- 
chairman at 
pril 9. Among 
re an address 
Bureau of In- 
plant protee- 
otage and es- 
} On guarding 
aducating per- 
n, Studebaker 


ipating in the 
vered various 
ion, health of 
ring the emer- 
fire losses, in- 
» the effects of 
ind other sub- 
ral theme. Sev- 
re also shown. 


IOTES 


‘s of Wilson & 
nd of $1.50 per 
s $6 preferred 
ulations for the 
941, to October 
is payable on 
yiders of record 
ss on April 11. 
ed February 21, 
after deprecia- 
ovision of $15, 
ivertible deben- 
‘ovision for fed- 
rofits taxes, was 
ybel, Inc., New 
with a profit of 
nding period in 








‘MIST 


sultation 


ACKING 
ANNING 


CHE 


lew York 





a 
—April 11, 19% 


Swift’s Bland Lard 
Wins Ready Market 


URING the last two or three years 

the meat packing industry has 
been devoting much attention to lard 
improvement; new types of lard and 
new methods of packaging have been 
developed by individual companies and 
cooperative effort and the application 
of standards have raised the general 
level of lard quality considerably. Per- 
haps the most outstanding achievement 
of the industry as a whole has been the 
perfection and acceptance of “defense” 
style lard by the U. S. Army. 


Swift’s new bland Silverleaf lard is a 
noteworthy development by an individ- 
ual meat packing company. After a 
full year of restricted and carefully 
watched marketing, this lard has re- 
ceived marked consumer acceptance and 
trade attention for its contribution to 
the solution of the lard problem. 


It is lard and it’s called lard—an all- 
purpose, odorless and tasteless lard that 
can be kept open at room temperature 
without becoming rancid. Laboratory- 
tested and consumer-tried, the new 
bland Silverleaf lard, as well as the 
Swift program of merchandising it, 
contains several features new to the 
trade. 

Regarded by food scientists as the 
most important lard development in 20 
years is the process by which stability 





is imparted to the product. Heretofore, 
the only practical preventive for oxi- 
dation of lard has been to keep it in 
closed containers at low temperatures. 
Under a patented process, Swift & Com- 
pany stabilizes the lard with minute 
amounts of gum guaiacum, anti-oxidant 
vegetable substance obtained from the 
sap of the tropical guaiacum tree. 


No Refrigeration Needed 


By this method it has been found pos- 
sible to protect lard’s natural advan- 
tages and at the same time keep it 
fresh when exposed to air without re- 
frigeration. When the cover is off the 
container, under ordinary conditions of 
use, the lard does not need to be kept 
under refrigeration. 


The new lard maintains new stand- 
ards of purity and has no flavor or odor. 
Equally prized with this bland charac- 
teristic is the true whiteness of the 
product. 


All-purpose utility is guaranteed’ by 
the high smoke point of the new bland 
lard, which is not only high for lard, 
but is also higher than that of some 
hydrogenated shortenings. Swift’s new 
bland Silverleaf lard has a smoke point 
of 420 degs. F., which adapts it to deep 
fat frying. The lard’s smoke point of 
420 degs. F. is above the best frying 
temperature for any food, compared 
with 350 to 425 degs. F. for other 
frying fats. 

More than ten years of intensive re- 
search have gone into development of 


Swift’s new process. The discovery was 
shared by Dr. R. C. Newton, vice presi- 
dent in charge of research, then chief 
chemist, and Dr. D. P. Grettie, of the 
Swift research laboratories. Work was 
topped off by four years of testing lard 
containing gum guaiac in laboratories 
of the University of Chicago. Under an 
exhaustive battery of tests by Professor 
A. J. Carlson of the department of 
physiology, value of the new product as 
a food was proved. Lard containing 
gum guaiac was proved by Professor 
Carlson to have retained all the health- 
ful qualities which are present in the 
natural product. 


The long plastic range remained also, 
the new bland lard being workable right 
from the refrigerator. A higher short- 
ening power than that possessed by the 
costlier shortenings was demonstrated 
by the new product. 

Digestibility of the product is supe- 
rior to many other shortenings, being 
up to 97 per cent of the amount eaten. 
Lard has been found nutritionally equal 
or superior to any of the common food 
fats, while research at the University 
of Minnesota has proved it to be the 
most satisfactory source of the essen- 
tial fatty compound, linoleic acid, essen- 
tial for growth and a preventive of cer- 
tain skin diseases. 

Added to these qualities is the greater 
stability of the new lard, which imparts 
longer keeping to the product and en- 
ables a most effective merchandising 
and selling effort for it. 
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PENTZ & ROBERTS, Agents 
6 Church Square 
Capetown, S. Africa 


CLEANERS OF HOG AND SHEEP CASINGS 
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Te}: CRACKLINGS. BONES. DRIED BLOOD 
TANKAGE and OTHER BY-PRODUCTS 





STEDMAN'S FounpRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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CONTROL PLAN 
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STOCKINETTE BAGS 


CINCINNATI, OHIO 








SHROUD CLOTHS AND OTHER COTTON GOODS 
WRITE TODAY FOR DETAILS! 
CINCINNATI COTTON PRODUCTS CO. 


STOCKINETTES - DUBLEDGE BEEF AND CALF SHROUDS 
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MEAT INDUSTRY £2 


657 W.RANDOLPHST. 


PORK SAUSAGE SEASONING 
SOUTHERN STYLE 
@ FLAVOR WILL NOT FRY AWAY 


@ CONSISTENTLY UNIFORM 
@ ECONOMICAL 


Write for generous free samples! 





CHICAGO, ILLINOIS 
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Hogs and Pork 
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By-Products 











HOGS 


Chicago hog market this week: Butch- 
ers 35 to 40c higher; sows 50 to 65c up. 


Thurs. Week ago 

Chicago, top ........ $14.50 $14.00 

SO OOO. © 0 vackcn 14.25 13.70 
Kan. City, top....... 14.25 13.85 
Caen, BOM... cceces 14.25 13.85 
St. Louis, top........ 14.25 13.75 
Corn Belt, top.. 14.30 13.80 
Bulrale, top .. 6.2.62 14.60 14.10 
Pittsburgh, top ..... 14.50 14.00 
Receipts—20 markets 

BOM eke owndewes 310,000 333,000 
Slaughter— 

27 points*........ 698,821 662,458 
Cut-out 180- 220- 240- 

result ..220 Ib. 240 lb. 270 Ib. 

This week....—.75 —1.00 —1.18 

Last week....—.38 — 59 — .73 

PORK 

Chicago carlot pork: 
Gr. hams, 

all wts ..... 24% @25% 24% @25% 
Loins, all wts.23 @27 22%4@26% 
Bellies, all wts.15% @16 15% @16 
Picnics, 

mer Wee. chs 234%2@23% 2342@23% 
Reg. trimmings.19% @20 1914 @20 
New York: 
Loins, all wts..27 @29 25 @27 
Butts, all wts..30 @32 30 @31 
Boston: 
Loins, all wts..28 @30 2542 @28 
Philadelphia: 

Loins, all wts..26 @28% 25%@27% 
Butts, all wts..29 @31 28 @30% 
LARD 
Lard—Cash .. 12.69% 12.69% 
Loose .... 11.42% 11.42% 
eS eee 11.61% 11.61% 


*Week ended April 4. 


CATTLE 


Chicago prices used in compilations un- 
less otherwise specified. 
Chicago cattle market this week: Choice 
long-fed steers 25c higher; others 
mostly steady. Canners and cutters 
steady. Bulls 25c higher. 


Thurs. Week ago 


Chicago steer top. ..7$15.00 $16.15 

eS Sree 13.35 13.15 
Kan. City, top....... 14.65 14.50 
Cues, top a... se: 14.00 15.75 
St. Louis, top........ 13.50 13.15 
St. Joseph, top...... 13.75 13.50 
Bologna bull top..... 10.75 10.50 
Cutter cow top...... 9.10 9.10 
Canner cow top...... 8.00 8.00 
Receipts—20 markets 

0 ree 177,000 203,000 
Slaughter— 

oT es” oS ins 158,477 157,743 

BEEF 

Steer carcass, good 

700-800 Ibs. 
Chicago ..$20.00@21.50 $19.50@21.00 
Boston ... 19.50@21.00 19.50@21.00 
Phila. .... 20.00@20.50 19.50@20.50 
New York. 19.50@21.00 19.50@20.50 
Dressed canners, No. 

ot ee 14 14% 
Cutters, 400@450 Ibs... .15 15% 
Cutters, 450 Ibs. up.... .15 15% 
Bologna bulls, 

GOR Pe ORs icccces 16% 16 


*Week ended April 4. 
+Choice grades absent. 





MARCH SLAUGHTER 


I luc cs Sek oe ada 929,008 
Ro ahbclenece hore 6 Gin etee 4,134,318 
EE pst 1,668,688 








HIDES 
Week 

Thurs. ago 
Chicago hide market strong. 
Native cows........ 15% 15% 
SEID os <n adixe Bae .20 .20 
COMMNIME. .octea%c0s 25% 25% 
Shearlings ......... 2.25 2.25 
New York hide market unchanged. 
Native cows......... 15% 15% 
S.A. Frigorifico..... 16346 16% 


TALLOW, GREASES, ETC. 


New York tallow market active. 


PERWUD ais wisdle.da wees 9.71%. 9.71% 
Chicago tallow market strong. 
PEO so wk eters es 9.71% 9.71% 
Chicago greases quiet. 
ONO gow dl Say icemiea 9.71% 9.71% 
New York greases unchanged. 
WIE css e Sacaesn 9.71% 9.714% 
Tankage (low test)....1.17% 1,20 
11-12% tankage...... 5.45 5.45 
Digester tankage 

Ne ak 74.00 74.00 
N.Y. Cottonseed oil, 

Val. @ G28 hx. 125% 


125% 





BUSINESS INDICATORS 
Wholesale Prices (1926—100) 


Mar.28 Feb. 28 
1942 1942 
oS eae 95.9 95.5 
Manfd. Prod... 97.9 97.4 


Employment (1923—-25—100) 


Feb. Jan. 

1942 1942 

Manufacturing.132.9 132.4 

Meat Packing.136.8 143.8 
Pay Rolls (1923-25—100) 

Manufacturing.176.9 173.5 

Meat Packing.160.1 182.4 































PRICE, KILL 
AND FSCC 
BUYING 


Curves in the first 
column chart show 
trends of wholesale 
pork and hog 
prices and hog kill. 
Second column 
curves show price 
trends for steers 
and canner and 
cutter cows, good 
beef and weekly 
cattle slaughter at 
27 market points. 


FSCC BUYING 
APRIL 1-9 





Mit. 
Las. 
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Week 
a There can be no compromise with our Insist on the protection of this Rule of 
= inflexible Rule of Quality. Strict labora- | Quality by buying only Stange’s C.O.S. 
. oan tory technique governs every stepinthe Seasonings for all of your products. 
heniniil production of Stange’s C.O.S. Seasoning. These Seasonings are uniform in flavor. 
a mr Only thus are we able to assure our cus- They blend thoroughly and uniformly 
, ETC. tomers the degree of purity necessary to into any product without discoloration 
ictive. a ingredients entering into the manufac- __ or grittiness. Once your spice formula is 
%. 1% 
one. ture of Quality Food Products. We know set up with Stange’s C.O.S. Seasonings, 
+ = and our customers know that Stange’s that formula never varies. This insures a 
% 9.71% C.O.S. Seasonings are as sterile as labo- uniformity of flavor not obtainable by 
ged. 
% 971% ratory control can make them. They do _any other means. 
Y% 1.20 ; A 
5 5.45 not add to the bacteria unavoidably pres- Individual seasonings or blends avail- 
) 74.00 ent in most foods. able for: Frankfurters, Pork Sausage, 
2% 12% Natural, whole spices, newly ground Liver Sausage, Bologna, Meat Loaves and 





are the only basis of Stange’s C.O.S. 


other specialties. 






























ayer Seasonings. By our patented process, we 
Feb. 28 extract all the spice essentials {seasoning 
ad properties}, discarding the pith, fibre ; Wane on ey eee 
ba and foreign matter. All the natural good- to. the Seasoning of yont On: 
Bt seal ness and flavoring quality inherent in the Samples of any of the above blends 
bet spices are retained in the purest possible or the individual Seasonings used in 
143.8 form. These extractions of ground spices these blends will be sent, upon 
0) ail are then incorporated into a soluble, request, for testing in your own lab- 
182.4 neutral carrier and are known as Stange’s oratory or in your own products. 
— ae C.O.S. {Cream of Spice} Seasonings. 
CC BUYING 
APRIL 1-9 
wit VM. J. STANGE COMPANY 
4 s 
_ Manufacturers of Peacock Brand Certified Food Colors 
2536 W. MONROE STREET * CHICAGO, ILLINOIS 








Western Branches: 1260 Sansome Street, San Francisco - 923 E. Third Street, Los Angeles 
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CHICAGO PROVISION MARKETS 


From The National Provisioner: Daily Market Service 





CASH PRICES 


Carlot tradin 


loose, basis, f.o.b. Chicago or 
Chicago 942 


asis, Thurs., Apr. 9, 1 


Short shank %%c over. 


BELLIES 
(Square Cut Seedless) 
Green 


“19 20 
117%@17% 18%@18% 
17% @17% 18% 
17% 18% 


tQuotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 


154 @16 


Rib 


FUTURE PRICES 


SATURDAY, APRIL 4, 1942 


No sales. 


Open interest: 
total, 502 lots. 


CLEAR BELLIES: 


May, 359; July, 134; Sept., 


MONDAY, APRIL 6, 1942 

LARD: 
*May 12.82%4b 
° 12.8244b 
eae 12.8244b 

Sales: May, 3 

Open interest: May, 360; July, 134; Sept., 9: 
total, 503 lots. 


CLEAR BELLIES: 


TUESDAY, APRIL 7, 1942 
LARD: 


*May ...12.82 12.82%b 
*July ...12.82 . cece 12.82%%b 
*Sept 12.8244b 


Open interest: 
total, 504 lots. 


CLEAR BELLIES: 


May, 361; July, 134; Sept., 9: 


WEDNESDAY, APRIL 8, 1942 
LARD: 
*May ...12.82% 
July... oe 
Sales: May, 7. 
Open interest: 
total, 499 lots. 
CLEAR BELLIES: 
May..... 


May, 356; July, 134; Sept., 9; 


12.821%4b 
12.82%b 
12.82%4b 


Open interests: May, 357; July, 134; Sept., 9 
total, 500 lots. 


CLEAR BELLIES: 


16.002 


*Ceiling price. 
(Key: b—bid; ax—asked; n—nominal) 


FEB. MEAT PRODUCTION 


Meat production in federal inspected 
plants during February of this year was 
greatest for that month since 1927, the 
Department of Agriculture reports, 
Output for the month at 1,270,957,000 
lbs. compared with 1,138,576,000 Ibs. 
for the same month a year earlier. Pro- 
duction for the first two months of this 
year at 2,998,537,000 lbs. compares with 
2,494,206,000 lbs. in the same period of 
last year. 

Beef production during February at 
472,655,000 lbs. was 127 per cent of a 
year ago and 133 per cent of the 5-year 
average (1937-42). Veal (40,502,000 
lbs.) was 102 per cent of a year ago and 
101 per cent of the average. Production 
of pork and lard at 696,100,000 Ibs. was 
104 per cent of a year earlier and 122 
per cent of the average. Lamb and mut- 
ton produced (61,701,000 Ibs.) was 101 
per cent of a year earlier and 107 per 
cent of the average. Lard production at 
128,465,000 lbs. was 109 per cent of a 
year earlier and 130 per cent of the 5- 
year average. 





CUT-OUT RESULTS ARE POOREST IN MONTHS 


(Chicago costs and prices, first four days of week.) 


New advances on live hogs while pork product values held mostly steady 
at ceiling levels, resulted in the most unsatisfactory cut-out test in many 
months. Medium weight hogs showed an even $1.00 loss per cent while 
heavies were $1.18 in the red. Light weights showed a 75c minus. The ad- 
vance on live hogs this week put them at the highest April levels in 22 years. 
The cut-out test reflects only in small measure the losses now being suffered 
by some pork packers. 

——180-220 Ibs.— 


——220-240 lbs.—— ——240-270 lbs.—— 


Value 


ee ee 


Value 
OTHER D. 8. MEATS per Pet. 


Regular plates . ewt. live 
€ Dp or alive wt. 

$3.47 14.00 
1, 5.60 
1.17 

2.58 

2.11 


+6 


Regular hams 
Picnics 
Boston butts 
Loins (blade in) 
Bellies, 8. P 
Bellies, D. 

Fat backs 
Plates and jowls 
Raw leaf 

. S. lard, rend. wt 
Spareribs 
Trimmings 

Feet, tails, neckbones 
Offal and miscellaneous 


TOTAL YIELD AND VALUE.70.00 
Cost of hogs per cwt 


Condemnation loss ... he 
Handling and overhead..... 


Be ie 


Brie ae 


Green square jowls. 
Green rough jowls.. 
Green skin’d jowls 1. c. 1.. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Saturday, April 4.....12.69%b 11.42%b 
Monday, April 6 12.69 

Tuesday, April 7 

Wednesday, April 8... 

Thursday, April 9.... 

Friday; April 10 11.424%b 


Packers’ Wholesale Prices 


Refined lard, tierces, f.0.b. Chgo 
Kettle rend., tierces, f.o.b. Chgo 
Leaf, kettle rend., tierces, f.o. 
Neutral, tierces, f.o.b. Chi 
Shortening, tierces, c.a.f 


Havana, Cuba Pure Lard Price 
Wédnesday, April 8 


-10 
+28 


hrrErrewoop 

SSSSSSSSSS5 

PHONE RISHREH 
os 


bat bat bet pat et bt et DBD DD 
: BRBEEESADRESS 


: BREEES: ShEB: 
Dwmiowte: Owotes 

+ DWRNWROOHOWM * 

SSSSSSSSSSSS 

: BREEREOSE RBS 

+ MDwWPNWKHOOCOCONS® * 


babe ekaee 


11.6144b 
11.6114b 
11.6114b 
11.6144 
11.6114b 
11.6144b 


a 
8 

s 

Se 
AF 
ais 


Loss last week 
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Value 
Price per 
per ewt. 
Ib. alive 
23.6 $3.28 
23.2 1.30 
23.0 1.15 
24.0 2.35 
17.0 1.34 
15.9 65 
11.1 M1 
11.3 31 
11.2 24 
11.4 12% 
12.3 20. 
19.6 55 
ea 15 
one 50 
e+ $13.76 
514.30 
07 
BT 
514.94 
18.76 
$ 1.18 
13 
a 
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MEAT AND SUPPLIES PRICES 


Chicage 





eee 


WHOLESALE FRESH MEATS 




















Carcass Beef 
Week ended Cor. week, 
Apr. 9, 1942 1941 
per Ib. per Ib. 
Prime native steers— 
Mth GOO. cccdctossuvess nominal 20 
RR ae nominal 20 
NOD. cncetrvecvacies nominal 20% 
Good native a9 
Me GOD cccccccecvcess ai gat 17 
GD- BOD 2. ccccvccccess fo a 
BEEOOO cccccccccccccs 
steers— 
ne jen oekematense 19204 16% 
GBD BOD... cccccccccnss 194 is 
900-1 “sng annt "7 
ers, good, 
— BUD .cvcisceers ‘ie io% 12% oitt 
Hind quarters, choice.... 25 
Fore quarters, choice..... 18% i6 
Beef Cuts 
Steer loins, choice, 60/65..... = unquoted 
Steer loins, No. 1..........-+++. 29 
Steer loins, No. 2.............. 26 
Steer short loins, choice, 30/35. 5 unquoted 
Steer short loins, Sh ERO 34 
Steer short loins, No. 2........ 38 32 
Steer loin ends (hips) alow ow peered 30 26 
Steer loin ends, No. 2.......... 28 24 
BP BERD 6 cc ccccccccocccoscese 20% 18 
Gow short loins................ soft 19 
Cow loin ends (hips)........ 18 
Steer ribs, choice, 30/40....... 28 unquoted 
meee wine, Ne. 1....2.cccceccs 26 22 
Steer ribs, No, Bevesek sue 19 
Cow ribs, No. 2.... .18 13% 
Cow ribs, No. 3 Ka tuahca twos 17 13 
Steer rounds, sag reedap 22% unquoted 
Steer rounds, No. 22 20 
Steer rounds, No. 2 21% 
Steer chucks, choice, 80/100 19 unquoted 
Steer chucks, No. 1............ 18% 
Steer chucks, No. 2............ 18 15 
EE <<\cccccdetecone eau 19% 15 
Cow chucks .......... eocsecee 17 13 
Steer plates .......... onncoesuele 10% 
Medium plates .........eses00. 13 10% 
Briskets No. 1.........++seee0- 16% 17% 
Gow navel ends............+.- 12% 10 
Steer navel ends........... eee | | 8 
Fore shanks ...........seeeeees 13 10 
Hind shanks ...........--+0+. 10 8 
Strip loins, No. 1 bnis......... 72 70 
Strip loins, No. 2.........+.0.. 52 35 
Sirloin butts, No. 1............ 39 30 
Sirloin butts, No. 2............ 35 21 
Beef tenderloins, No. 1........ 67 65 
Beef tenderloins, No. 2........ 65 60 
Rump butts ...........eeeeeees 
PE” .necccsuceseestés 28 24 
Shoulder clods .........+....-- 23 17% 
Hanging tenderloins .......... 18 16 
Insides, green, 12/18 range..... 28 19% 
Outsides, green, 8 Ibs. up...... 24% 17% 
Knuckles, green, 8 lbs. up..... 26 18% 
Beef Products 
USE ear ccccces be.cetnceeks 10 8 
ET bit c6s05t 0662, cebendepnes 13 11 
PT sccuceesceen d+ deehsaas 20 18 
Sweetbreail band» deoeweemeeen 28 15 
Stivck~ecesweatieuwennae 11 12 
Fresh AQ ERIN SS SIPS 10 5 
Freeh tripe, H. O..........00.. 15 10 
SENS vans on-ns0eecugeckamnnin 28 23 
EN ct 6nd beoahaeoutaeuaien 10 8 
Veal 
 COIGGGS .. ov ccvsccvsiccbets 22% 17 
Sener 21 16 
SEE. ccccsvacvcusueaee 21 
Re ee 7 14 
Medium racks ..........seceees 15% 12% @13% 
Veal Products 
MOOD sos cae oceteceshie 15 10 
Sweetbreads 31 
Calf livers 57 
Choice lambs ... 18 
Medium lambs . 17 
Choice saddles . 23 22 
Medium saddles 22 20 
ID 52... 0s coandeunans 17 14 
Medium fores 13 
b fries -28 28 
Lamb tongues" 17 17 
Lamb kidneys ...... -25 15 
cin Mutton 
BF ERMED noc cececccsccesecs 9 9 
CIE 65 50.55 cabhcupdvnde 12 11 
Heavy saddles =.= 0220...0.0.77 10 11 
‘13 
7 
9 
17 
11 
7 
11 
11 
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Fresh Pork and Pork wetness 





Pork loins, 8/10 Ibs. av........ 18 
DRIOE dana sc 0.0% o 500 ceksas ee 3% 12% 
Skinned shoulders ............. 28 13 
SURE -nu-dchenccciadecuns 38 30 
GEES wgdhieen se avcsncen ta 17% 12 
SUE GE Wkewedcveciescviccest 14 7 
ny ene .-31 17 
Boneless butts, cellar 
2/4 = 
7 
8 
8 
10 
3% 
4 
Live ee 8 
Benine oo seeenness Cecnecceces.osan 8 
Bare sdpegereseces risasneehyie i 
BMOUS cccccccccccsccvecsccccce 
WORE - 00 cencvcccccqechecesese . +s 6 
ChitterMNSS. ccccccccccectccese © 6 


WHOLESALE SMOKED MEATS 
Fancy i tee gd pon pe 14/16 Ibs., 
PATehment PAPEF 22.05.00 ccccccccces -380% @32% 
Fancy oanel agg 14/16 Ibs., 
eee 230% 
Standard reg. eed 14/16 Ibs., plain. - ‘B08 
Picnics, 4/8 Ibs., short shank. lain. ..81 


Picnics, 4/8 Ibs., long shank, p: 30% ai 
Fancy bacon, 6/8 Ibs., plain............ 29% 
Standard bacon, 6/8 Ibs., UNO sen cna wen 3 2644 
1 f sets, smok 
Insides, 8/12 Ibs. 


Outsides, 5/9 Ibs. 
Knuckles, 5/9 Ibs 
Coo hams, choice, 





skin on, fatted.. 





















Cooked hams, choice, skinless, fatted.. 1 
Cooked picnics, skin on, fatted...... ... nominal 
Cooked picnics, skinned, fatted........... nominal 
VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl............-.sce0e «+++ $23.75 
Lamb tongue, short cut, 200-Ib. bbl......... 69.50 
Regular tripe, 200-Ib. bbl...............e0ee .50 
Renee tripe, 200-Ib. WOR. cas cat. coats 28.00 
Vocket honeycomb tripe, 200-Ib. Wo ance 31,50 
BARRELED PORK AND BEEF 

Clear fat back pork: 

70- 80 pieces .. - $24.00 

80-100 — ° . 23.50 

100-125 piec . 23.00 
Clear plate perk, 25-35 Piece - 23.00 
ONE DOE 60 ce ndctecwastcas 25.000 
DREGE DOOR a ciccivveceacses eocsecveses - 86.00n 
PRED OOE. 0.5004 bb vEEL AN Gu'og todd Ronee 26.50 
MUR PUNO WE a vin ok vsis.vces decceceschtcs 27.00 

SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings................ 1914 @20 
Special lean pork trimmings 85%....... 33 83% 
Extra lean pork trimmings 95%....... 35 
Pork cheek meat (trimmed)............ 19 19% 
PON WIEN Vcc oes pacncedauedinnicsa eed 12 12% 
WOE SOOO wed cc ccevednesngnnve paves het 11% @12 
Native boneless bull meat ery? Whe witch's 21 
Boneless chucks . «-..20% @21 
Shank meat .... 18 
Beef trimmings ................ 15% @16 
Dressed canners, 350 Ibs. and up 14 
Dressed cutter cows, 400-500 Ibs 15 
Dr. bologna bulls, 600 Ibs. and up 16% 
Tongues, No. 1 canner trim...... 16 
DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 

Pork sausage, in 1-Ib. carton................. 36% 
Country style sausage, fresh in link.......... 81 
Country style sausage, fresh in bulk.......... 2914 
Country style squsage, smoked................ 36 
Frankfurters, in sheep casings............... 81% 
Frankfurters, in hog casings................. 31% 
Skinless frambfurtere .. oo... ccccccwcccccssecee 2914 
Bologna in beef bungs, choice................. 2614 
Bologna in beef middles, choice............... 27 
Liver sausage in beef = Riseceewees ensue 21 
Liver sausage in hog bungs................... 
Smoked liver sausage in. Ses SE Seem 
SEONG. COREE ve vsaveeé ces custnses ---19% 


New England luncheon specialty. . 
Minced luncheon specialty, choice. 
Tongue and bl 


Blood sausage 
Bouse .....0.0 
POR: GRMMEG Ls canes cca edisvecsieipenciaan 31% 
DRY SAUSAGE 
Cervelat, choice, in hog bungs................ 56 
PRMTGRINE os <vasicsgecsocvns baehecretcben erry) 
Farmer .....+.... eT eevcvee covccccSh 
Holsteiner ............ CVecccccnsccesconvesee 
C. salami, choice............... SER 53 
Milano, salami, choice, in hog bungs. Wseceaevie 50 
C. salami, new condition.............. | 
Frisses choice, in hog middles.........- sonencee 
Genoa style salami, choice...... cactece ooo. 62 
POPBOTOML. a0. cnndsaccasescace éauac'n' eTTTT TTT... 
Mortadella, new condition.......... dodeoee +. 28 
Cappicola (cpoked) ,.,.....+-eeeseee o% alin - 52 
Italian style hams... .............0000 +2+e 45% 


CURING MATERIALS 













































Nitrite of a Se is w'hse, stock). 
In 400- livered.......s.2--++-8 8.75 
Sa Kes 4 than ton lots, f. N. ¥. 
Dbl. refined ponte A. bee aicsecsssce OD 
Medium evo cvcescectsensuccccesa GRO 
Large MD epee cucsctaccvateiastacesn MAND 
Pure rfd. gran. nitrate of soda............. 4.00 
Pure rfd, powdered nitrate of soda......unquoted 
i i ton in minimum “a 80,000 Ibs. 
per z 
Granulated, kiln 40 Neb abn d cae oavinn Mee 
Medium, kiln dried..........seeeeeeeeee+ 12,70 
Rock, bulk, 40 tom cars.............+---- 8.80 
“Ei, 96 basta, tod, New Orleans........ 38.74 
., f.o.b. refiners (2%)...... 5.45 
Packers’ , 250 Ib. bags, 
f.o.b. Reserve, Weban cencb sb isian 5.10 
ae ys _in car lots, per ewt. (cotton) 4.71 
fem PORE WOR. «ccc ees ceasewssacensvesce 4.72 
SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
ont ee nds, 1% to 1% 1 

mestic roi to 2., 

180 ck tiebewe seseeesl6 @18 
Domestic rounds, over 1% in. 

SOO DO 545 keds daccceven teens 85 @37 
Export rounds, wide, cover 1% i BMsvicis 50 
Export rounds, medium, 1% to ex 
Export rounds, narrow, 1% in. or under .28 
No. 1 wea Dudctéesccendsesawes 05@ .06 
Ma. B WERE oc. o6:hc ca ccvastsanens - 08% 
We. 2 BMR sv ccvedcacescbcccnvewa 18@ .20 
No. 2 bungs.............. cobaeceaee Aa 

iddles, medium, “1% ih te. vavccnece ae 

dies, select, wide, $24 . ee 65 
Middles, select, extra, 24 @2% in. 90@1.10 
Middles, select, extra. 2% in. up.... 1.35 
Dried or salted bladders: 
12-15 in. wide, flat............ ++ -1.10@1.25 
10-12 in. wide, flat......... ES Oe .-65@80 
8-10 in. wide, flat..... 66eckds esau cake > ae 
6- 8 in. wide, flat....... cane eatn ie. ae 
Hog casings: 
Extra narrow, id spp & dn........... 2.45 
Narrow, 29@82 mm..............: 2.35@2.40 
Narrow fers andy 32@85 WOR cers 1.95@2.00 
English, medium, 35@88 mm.......... 1.65 
Wide, 38@43 mm.............05...000 1.55 
Extra wide, 43 mm.......... <cocdp ante meee 
Mamete DEED «oc pvc mond ek 000-5500 eene om 
Large prime bungs..............- RF 
Medium prime bungs............. cea ta sce 
Small prime bungs............... evetews 10 
Middles, per set...... puaewsscecea sOOn ame 
SPICES 
(Basis Chicago, original bbis., bags or bales.) 
Whole Ground 
Allspice, prime.......... cues ewe oe SB 44 
MOOENOG. 5 o5k0bab0s haha dered ae 47 
34 
83 
30% 
60 
1.87 
1.16 
East & West Indies Blend 1.04 
Mustard flour, faucy....... 34 
WE Baviacconsxiaess 22 
Nutmeg, fancy Banda. - 66 74 
East Indies.......... .-61 69 
Bast & West Indies Blend. . 59 
Paprika, Spanish................ ave’ 65 
Pepper Lng: pase OGRA EASIER SS | 40 
Bis tiwknidh os coh ORME DELS 35 
og Hialabas wedewecccseonecsserse 11 16 
Black Lam pong Pe PE ON 10% 
Pepper, white Singapore............ “0% 19 
MRWBUOR wvcvcccvesssbecses sebiacnebe 20% 
POCROED oon cnsivcnsecsivciges SPR 16 
SEEDS AND HERBS 
Ground 
Whole for Xaus. 
CORRWES - CODE io cincnecriciniieses 1.50 1.64 
Comimos seed ........2s.ee005 ee 27% 
Coriander Morocco bleached....... 20 esos 
Coriander M natural No. 1.. 19 21 
Mustard seed, aruing yellow....... noke 
American .. basse cca ston se. BY Seve 
Marjoram, Chilean’ 62 70 
GORGES ces pctcwevedccecscvcesesh 13 16 






































































pe ce we Bn 









ae 


z 
ot 





oe aT 


MARKET PRICES 
New York 












City Dressed 
Choice, native, dressed................ 0 os 
CONOR, “MNNOR Ts oe cdicccccccesies 2244 @25 
Native, common to fair................ 19 @21 
Western Dressed Beef 
Native steers, good, 600-800 Ibs........ + 18% O21% 
Native choice yearlings, 400-600 Ibs... .22 23 
Good to choice heifers.................- 19 20 
Good to choice COWS.........sccccsscess 17 @17% 
Common to fair cows..............064: 16 @17 
Fresh bologna bulls..................+- 17% @18 
BEEF CUTS 
Western City 
No. 1 ribs, prime @28 29 30 
No. 2 ribs 25 @26 27 @28 
No. 3 ribs.. 23 @24 24 @27 
No. 1 prime. 28 pF} 33 @35 
| SB” eee 2 28 30 bx 
No. 8 ps ee eens seaeocese 26 26 
No. 1 hinds and ribs..... 26 27 27 28 
No. 2 hinds and ribs..... 25 26 24 
eS ree 24 @21 
SL Se GER ce dveccccves 21 22 19 
atte. 2 SEs cons cuveccs 20 21 18 19%, 
i. 2 GEE onc tceccsne 20 2 21 
ne Z ehweks......ccees: 19 19 20 
BS GBB sc cc cccccccce 17 18 18 19 
Rois. Se , Ociewies cdei once’ 25 30 
Rolls, reg. 6/8 Ibs. av..............00. 26 132 
Tenderloins, steers ......... Dedesoceded 50 65 
OE 30 @35 
i MN add ce cw at veesie oes oye 35 $3 
PED GENE wecviceopescidcoosevoces 24 25 
DRESSED VEAL 
Savbad bade Chaenssos es eaetoceecas 22 )23 
BED obec cdccaccocescccseccodvecsecs 21 22 
ED. Sddewc cbeccedecececccnceqesece 20 21 
DRESSED SHEEP AND LAMBS 
Lambs, good to choice.................. 20 @21 
Lambs, good to medium................ 19 @20 
PD SE. Govesipccceneacesoneer 17% @19 
ME vaLbdudbudvatbadsbecsénaces 9%@11% 
EEE PTE EE, S 7%@ 9 
Spring lambs, good to choice........... 23 24 
Spring lambs, medium to good.......... 21 23 
DRESSED HOGS 
ogs, good and y we (110-140 Ibs.) 
me > GE Be Fe Mice ccencccesecs $19.75@19.88 
Pige, small lots (100 te. down) 
ad on; leaf fat in............... 20.50@ 20.75 


FRESH PORK CUTS 
Pork loins, fresh, 10/12 lbs 





Shoulders, 10/12 Ibs........... ee 

Butts, regular, 4/6 lbs...... He 

Hams, regular, 10/12 Ibs............... 29 
Hams, skinned, fresh, 10/12 lbs........ 30 ¢3 
Picnics, fresh, pte papere ae. 27 28 


Pork trimmings, 90/95% lean.......... 38 39 
Pork trimmings, regular, 50% lean..... 22% @23%, 
Spareribe, medium .............. oesveule 


Pork loins, i ee rere 
Shoulders, 6/8 Ibs. av......... “a 
Butts, regular, mG /3 ae 
Hams, re — fresh, pray 4 
Hams, nned, fresh. 10/12 Ibs 
Picnics t fresh, 4/6 Ibs 


-22 23 

Spareribs, medium -20 @21 

Boston butts, 4/6 I ave nee 82 @33 
COOKED HAMS 

Cooked hams, choice, skin on, fatted.......... 50 

Cooked hams, choice, skinless, fatted......... 53 


SMOKED MEATS 
Regular hams, 8/10 Ibe. 
Regular hams, 10/12 Ibs. 
Regular hams, 

























per cwt. 
per cwt. 
Inedible A eee sccccesccccesosccces > 5.50 per ewt. 


GREEN CALFSKINS 
5-9 9%- 12% ns 14-18 18 up 
3.40 38.70 


Prime No. 1 veals...23 
Prime No. 2 veals...21 330 3:o8 8.10 3.30 
Buttermilk N 2. 





1 tk No. 1....18 2.70 2.85 err 

Buttermilk No. 2....17 2.55 TO BI - ace. 
-12 #175 «621190 ) «1.95 

Number 8...........12 1.75 .90 2.00 





WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, April 9, 1942: 


Fresh Beef: CHICAGO 
STEER, Choice: 
oe. ere $21.00@22.00 
Re iS. ob vaseo van 21.00@22.00 
EE OLY os 6. abciss tees 21.50@22.50 
SO Ge ie vccicccscese 21.50@22.50 
STEER, Good: 
ET RT 5 «cc cle se aee tind 19.50@21.00 
SE RS 5A Rivets 19.50@21.00 
@00-700 Ibe.* ............. 20. 21.50 
POGOe TAR. cceccecccnce 20.00@21.50 
STEER, Commercial: 
CE MLS od ics ces cou na 17.50@19.00 
EE UU Suis weiniciceces 18.50@20.00 
STEER, Utility: : 
| eee re 16.50@17.50 
COW (All weights) : 
Commercial .............. 16. =o. 50 
TN wn Weise eetenecece ae 16. 
ME. Ghavededevnsecseuss 15.50: is. 15 
MEN... Weptanccececsc esas 14.50@14.75 
Fresh Veal and Calf:* 
VEAL, Choice: 
reer er 20.00@ 22.00 
VEAL, Good: 
2 Re 18.00@19.00 
PE. BR Savio esiccsenes 19.00@20.00 
VEAL, Commercial: 
6 2 15.00@17.00 
a SR re 17.00@18.00 
VEAL, Utility: 
Be TD on kc snssernves 14.00@15.00 
Fresh Lamb and Mutton: 
LAMB, Choice: 
Naketid RARE tle 19.00@20.00 
SE ML -Sseaneendee calees 19.00@20.00 
ME ES ened. <annpas<sosy 17.00@18.00 
SP TL. wes dccbeqaces sad 16.00@17.00 
LAMB, Good 
EE. sso nvedervanucys 18.00@19.00 
SR ere ere 18.00@19.00 
ke 16.00@17.00 
ET OE. 623 Ss0dcenernees 15.00@16.00 
LAMB, Commercial: 
 £. _i ae eee 15.50@16.50 
LAMB, OUtility: 
Pe WEED. co cen cceavure's 14.50@15.50 
—— (Ewe), 70 Ibs. down: 
abasscevdee deme she 10.00@11.00 
Commercial Se petdephaeeawe 9.00@10.00 
DE hnntvtasewhacndanas 8.50@ 9.00 


Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.): 










SHOULDERS, Skinned, N. Y. Style: 


De Ts hind eine wh cnewa 26.00@26.50 
BUTTS, Boston Style: 

Ea er ee 29.50@30.00 
SPARE RIBS: 

ens 16.00@17.00 
TRIMMINGS: 

Megelar .nccecccccccbocese 19.50@20.00 


BOSTON NEW YORK PHILA, 
SAE PAGS. $22.00@22.50 1.1.7" Pi. 
21.50@22.50 22.00@ 22.50 $22.00@23 60 
21.00@22.00 21.50@22.00 21.50@22.50 
COME 21.00@22.00 - ces 
19.50@21.50 20.00@21.50 20.00@ 21.00 
19.50@21.00 19.50@21.00 20.006 
Rear 17.50@18.50 17.50@18.50 
18.50@19.50 18.50@19.50 18.50@19.50 
17.50@18.50 17.00@17.50  _—_ .... . a a 
17.00@18.00 17.00@18.00 iw 
16.50@17.00 16.50@17.00 16.50@17.00 
16.00@ 16.50 16.00@16.50 16.00@16.50 
21.00@24.00 21.00@23.00 21.00@23.00 
19.00@21.00 18.00@20.00 38. co@2am 
20.00@21.50 19.00@21.00 20.00@22.00 
17.00@19.00 16.00@18.00 17.00@ 18,00 
18.00@20.00 17.00@19.00 17.00@19.00 
15.00@18.00 15.00@17.00 16.00@17.00 
19.00@20.00 19.00@20.00 .00@ 20.00 
18.00@19.00 17.50@19.00 18.00@19.00 
17.00@18.00 16.90@17.50 18.00 
16.00@17.00 15.50@16.50 17.00 
18.00@19.00 18.00@19.00 18.00@19.00 
17.00@18.00 17.00@18.00 17.00@18.00 
16.00@17.00 16.00@17.00 16.00@17.00 
15.00@16.00 15.00@16.00 15.00@16.00 
16.00@17.50 16.00@17.00 16.09@17.00 
15.00@16.50 15.00@16.00 15.00@16.00 
11.00@12.00 11.50@12.50 1o.ogns 
10.00@11.00 10.00@11.50 9. 
8.50@10.00 8.50@10.00 eee eeees és 


27.00@28.00 ococeeneee 


29.00@31.00 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. *Includes koshered beef aia 
Chicago. *8kin on at Chicago and New York; equivalent weights skin off at Boston ard Philadelphia; 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. Beef, veal, lamb, and mutton prices apply to straight 


and calculated carcass bases. 





—— 





FANCY MEATS 


fhe steer tongues, untrimmed, per Ib.........17 
Fresh steer tongues, l.c. trlaeensd. per eperee: 
Sweetbreads, beef, per Ib. 


Sweetbreads. veal, a pair.........-+--ee+e0s ---60 
Beef kidneys, per Ib... ......---seeeeeeees ase, | 
Mutton kidneys, each.........-. Sncbsteseey oe 
Livers, — DEP Boccecccccccseccccosces er 
Oxtaila, Per Mr. .ccccccccccsccccccccsveccscccecs 18 
Beef Seaxing tenders, per ib: Sos cocecswcesoces .-80 
Lamb fries, @ pair....cseccesseeeeeeees weceeel 12 





PURCHASE U. S. DEFENSE 
BONDS AND STAMPS. 


The National Provisioner—April 11, 


CASING-PACKED FOODS 


Development of a method of p 
various meat food products in 
casings so that they will keep fort 
tended periods without refrigeration 
claimed by George Begley, jr., Chie 
former president of Begley Food 
ucts Co. Mr. Begley reports that he 
recently perfected casing-packaged d 
food, chili con carne with beans, ¢ 
beef ‘hash and also baked beans 
regular sauce: 








































partment of 


all 


» Soe 


16.50@17.00 
16.00@16.50 


21.00@23.0 


18.00@20.00 
20.00@22.00 


17.00@18.00 
17.00@19.0 


16.00@17.0 


19.00@20.00 
18.00 19.00 
16.00@17.0 


18.00@19.00 
17.00@18.0 
16.00@17.00 
15.00@16.00 


16.00@17.0 
15.00@16.0 
10.00@11.0 
9.00@ 10.0 


7 en 
26.00@27.50 


29.00@81.0 


oshered beef sales at 


on 


ard Philadelphia; 


es apply to straight 


ducts in arunee 
will keep for 6 
7 refrigerat ul 
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Bituation in Tallow and 


- Greases 


NEW YORK, APRIL 8, 1942 


TALLOW.—tThe tallow situation at 
New York was without change during 
the week. Producers were moving the 
make at ceiling price levels and con- 
sumers were readily taking the same. 
Broad buying interest continued in the 
market at the maximums, even though 
yeports circulated in the market that 
within two weeks the OPA would issue 
a revised ceiling price schedule. The 
government continues to take moderate 
quantities of tallow under the lend- 
Jease program from week to week. This 
week the government indicated to pack- 
ers that it would pay 11c loose, for edi- 
ble tallow. Edible was quoted at 10.21c; 
extra 9.71%4¢c and special, 9.57%c. 

STEARINE.—The market was quiet 
but firm at New York. Oleo was quoted 
at the ceiling, 10.54c per Ib. 

OLEO OIL.—The market was firm, 
with production said to be moving read- 
ily to consumers. Extra was quoted at 
12@12%%c and prime \c less. 

GREASE OIL.—Trade was moderate 
but the market very steady. No. 1 was 
quoted at 14%c; No. 2, 14%c; extra, 
15%c; extra No. 1, 14%c; winter 
strained, 154%c; prime burning, 16c, 
and prime inedible, 15%c. 

NEATSFOOT OIL.—Demand was 
rather quiet but the market firm. Extra 
was 14%c; No. 1, 145sc; prime, 15%c, 
and pure, 19%c. 

GREASES.—While reports indicated 
that moderate amounts of greases were 
changing hands in the New York mar- 
ket, indications were that producers 
were readily moving their production at 
the ceiling price levels and that con- 
sumers were ready buyers, displaying 
interest in additional supplies. Al- 
though there was talk of a ceiling price 
revision in the offing, the trade did not 
expect this to be very substantial. 
Choice white was quoted at 9.71%c; 
yellow and house, 9.295c and brown, 
9@9%c. 


Continues Firm 


CHICAGO, APRIL 9, 1942 


TALLOW.—A tight situation pre- 
vailed in the tallow market at Chicago 
this week as producers withheld offer- 
ings in the apparent expectation that 
ceiling quotations would soon be re- 
vised upward. On Monday, ceiling prices 
were bid for all descriptions of tallow; 
FSCC buying took 382,500 Ibs. of edible 
tallow and sharply increased offerings 
desired in the future. On Tuesday, trade 
was restricted to an occasional odd tank, 
originating mainly at outside points, 
with ceilings paid for all grades, Chi- 
cago and Cincinnati. The FSCC’s an- 
nouncement that it would pay 11c for 
edible tallow, loose, further restricted 
offerings; on Wednesday, the paying 
limit was corrected by the government 
agency from llc, loose, to 11c, tierced. 
Quotations on Thursday (the ceilings) 
were: Edible and fancy, 9.85%c; prime, 
9.71%e; special 9.43%4c, No. 1, 9.29%c. 

STEARINE.—Quotations were 1044¢c 
for prime oleo and 9% @9¢ for yellow. 

OLEO OIL.—No changes were re- 
ported in the oleo oil market, which 
was firm. Extra, 13c; prime, 12%c. 


NEATSFOOT OIL. — Quotations 
were: Extra neatsfoot oil, 14%c; No. 1, 
14c; prime, 14%c; pure, 1814c, and cold 
test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 18%c; No. 2, 18%ce; ex- 
tra, 14%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15c, and special 
No. 1, 13%c; acidless tallow oil, 18%4c. 

GREASES.—There was very little ac- 
tivity in the grease market this week 
on account of the restricted offerings. 
At the first of the week, ceiling prices 
were bid for all grades; this situation 
persisted throughout the week with 
trade restricted to occasional odd tanks. 
Quotations on Thursday (the ceilings) 
were as follows: Choice white, 9.71%c; 
A-white, 9.573c; B-white, 9.43%4c; yel- 
low, 9.15%4¢; brown, 8.88c. 





BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, April 9) 

There was little change in the by- 
products list at Chicago this week; 
trade moved in a moderate way at 
around last week’s levels. The feed mar- 
ket maintained a strong tone, with some 
major producers reporting demand still 
ahead of production at the new levels 
recently established. Some trading was 
reported in 11@12% digester tankage 
at around $5.40. 


Blood 
Unit 
Ammonia 
Unground, BG0G. i seccsvccesccsetebesss $5.60@5.65 


Digester Feed Tankage Materials 


Unground, 11 to ammonia, loose. . .$5.35@5.45 


Unground, 6 to 10% choice quality..... 5.75@5.85 
Liquid stick, tamk cars.............+0++ 2.50 
Packinghouse Feeds 

Carlots, 
Per ton 
60% digester tankage..............02ee0000: $74.00 
50% meat and bone scraps.................+- 70.00 
B MEBORE eo ccvaveder dogse cdevispeswetbes os 95.00 
Special steam bone-meal..............0..0++ 50.00 
Bone Meals (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50............... $35. 37.50 
Steam, ground, 2 & 26............... 35: 00G87.50 
Fertilizer Materials 
High de tank d ee 
gh grade age, groun 
10@11% ammonia................ $ 4.25n 
Bone tankage, unground, per ton.... 30. 31.00 
Week GORE so sec koe catewecenss eh ten ys 4.25@ 4.50 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
45 to 52% protein (low test).............. $1.17 
57 to 62% protein (high test).............. 1.15 
Gelatine and Glue Stocks 
Per cwt 
Calf trimmings (limed)..............0seee0: $1.00* 
Hide trimmings (limed).................... > 
Sinews and pizzles (green, salted).......... 1.00* 
: Per ton 
Cattle jaws, skulls and knuckles........... $40. 
Pig skin scraps and trim, per Ib........... 7@7™ 


* Denotes ceiling price, f.o.b., shipping point. 
Bones and Hoofs 





Per ton 
Round shins, pm he wies vaheeubhewenins $65.00@ 75.00 
OE TAB 
Flat shins, peer? idee teat iateed 60. wes ros 
Blades, buttocks, shoulders & thighs.. 57.50@60.00 
ORG, WRIRR SS 5a insta b Orbea ddoesd ie 55.00@57.50 
Hoofs, house run, assorted........... 37. 40.00 
Fumk POMS vive cccvecvisscwsesisoens 30.00@31.00 
Animal Hair 
Winter coil dried, per ton............ $ 


Summer coil dried, 
Winter processed, black, Ib.......... 
Winter processed, gray, Ib........... 
Cattle switche... ve scciis ccswdav sacs 





KEWANEE, 





SCOTTIE JR 
BeiLER 





HIGH“ 
PRESSURE 
STEAM 
AT LOW COST 











@ 5 sizes . . . conveniently compact yet 
easily accessible. Economical to buy . . . 
economical to operate. Easy payments 
in accordance with U.S. Government reg- 
ulations thru our Finance Corporation. 
For 6” rule with scale for reading 
pipe sizes, write Dept. 99B-IV. 


KEWANEE BSILER CORPORATION 
KEWANEE, ILLINOIS 
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specialties. Why not 
perience and the 













the world’s finest natural spices. Write us. 


H. J. MAYER & 


CONFIDENTIAL SERVICE FOR THE 
MEAT PACKING TRADE 


Welike to have our customers think of us as they 
think of their attorney or accountant—as an in- 
tegral part of their business. We take pride in 
the fact that we are entrusted with the prepara- 
tion of the carefully guarded seasoning formu- 
las which so vitally affect the success of meat 
benefit by our wide ex- 


we access to 










SONS CO. 

















































































FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, basis ex- 

vessel Atlantic ports. .....-..ccceeeesesees $30.00 
Blood, dried, 16% per unit...............-- 5.35 
Unground fish scrap, dried 114%% ammonia, 

16% B L., f.o.b. fish factory...... 4.75 & 10¢ 
Fish ae "foreign, 11%% ammonia, 10% 

ee Boyt! yo FR er ares 

EE. Say veh oda sdb sews ccteceveces 55.00 
Fish scrap, outeatntes, 70% ammonia, By 

A. P. A., f.o.b. fish factories......... 2.75 & 10¢ 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic wee i. rtantenvacwsdehh 30.00 


in 200-Ib. bags 
Ser SE, WN ukehbdoveckcsé sescsecacess 
a iankage, ound, 10% ammonia, 


ES i ed ME whic puderstcees 4.50 & 10¢ 
Feeding tankage, unground, 10-12% ammo- 

nia, 15% B. P. L., Dulk.............. 5.25 & 10c 

Phosphates 

Foreign bone meal, steamed, 3 and 50 bags, 

OE Ss Wn dart a Radd oN wesdanen Ohre ares 7.50 
Bone meal, raw, 442% and 50%, in bags, 

i Or Pec kad scheadsasne at enes ébae 37.50 
Superphosphate, bulk, f.o.b. Baltimore, per 

Cs Sak ndcertdncetantpescsececwaes 10.10 

Dry Rendered Tankage 

50/55% protein, unground................. $1.07% 
60% protein, unground..............eee+5. 1.12% 


EASTERN FERTILIZER MARKETS 
New York, April 8, 1942 

Little trading was reported in the 
past week. Cracklings sold steady at 
$1.07% per unit f.o.b. New York with 
more wanted at the price and some sell- 
er’s trying to secure $1.10 per unit. No 
trade was reported on dried blood and 
the market is little changed. The fer- 
tilizer season is drawing to a close in 
some sections and most heavy ship- 
ments have been made. Fertilizer chem- 
icals are very scarce. The South Ameri- 
can freight situation remains very poor. 


MARGARINE PRODUCTION 


Margarine produced in February, 
1941, according to report of U. S. Treas- 
ury Department, showed an increase of 
8.33 per cent: 











Feb. 1942, Feb. 1941, 
Ibs. Ibs. 
Production of uncolored 
margarine ............ 82,257,713 27,770,007 
Production of colored 
TAATHOTINS o0ccceciccvcs 283,692 338,048 
OND. “ve bhtnbeeveesete 33,615,607 28,721,474 
Uncolored margarine 
withdrawn tax paid. ..31,711,635 27,831,809 
Colored margarine 
withdrawn tax paid... 55,566 39,484 
OGRE oc be venvsesderces 31,767,201 27,871,293 
OLEOMARGARINE 
F. 0. B. CHICAGO 
White porone we @ 9 mR ke Upp os eel cee dene 19 
Wee, IE SNES dk wn 0's Os cuveccestiveccccses 15 
Water ees” aa ted epWuidadeaCiet Cecee tues 17% 
po arr rrr rrr errr ee 18% 
WE MID alta eS curacdececcccceseucuece 15 
one cotton seed oil, in tanks, f.o.b. 
Valley points, prompt................ 12% 
White deodorized, bbis., f.o.b. Chgo..... 16% 
Yellow, deodorized oN CORE ee 16% 


pe stock, 50% f.f.a., f.o.b. consuming 


ints 
gepbeen oil, in tanks, . o.b. mills....... 11% 
Corn oil, in tanks, f.o.b. mills 


SUPPORT YOUR COUNTRY BY 
BUYING U. 8S. DEFENSE BONDS 


Cotton Oil Futures Await 






Revision of Fats Ceilings 


ceiling throughout the past week 

at New York, with only an oc- 
casional small trade being consummated 
as the market awaited revision of fats 
and oils ceilings. The open interest was 
413 lots at midweek. Crude oil was un- 
changed with ceiling prices bid at var- 
ious markets. 

There was some pickup in consumer 
demand for finished oils and prices were 
firm. New high hog prices and heavy 
government purchases of pork, coupled 
with lack of improvement in the ship- 
ping situation in the Pacific, have given 
the cottonseed oil futures market a 
strong foundation and strengthened the 
belief that ceiling prices must be raised 
all around to permit the oil markets to 
operate more normally. 

It was learned in very reliable quar- 
ters that OPA will issue a revised 
schedule within about ten days. It is 
doubtful whether ceiling prices will be 
lifted, but it is possible that one ceiling 
will be set for each of the oils as a 
substitute for the present multi-ceiling 
basis. 

Cash oil demand improved sufficiently 
to clean up resellers. Larger consumers 
were willing to take hold, but smaller 
consumers were well bought up and dis- 
played little or no buying interest. 
There were bids in the market at New 
York for winter oil in tanks, close to 
sellers’ ideas, but refiners were firm at 
15%c and higher. 

Oil men expect the 1942 crops to 
produce 7,650,000 bbls. of peanut, soy- 
bean and cottonseed oils, or a total ap- 
proximately 2% million bbls. larger 
than in 1941. They estimate minimum 
production at 1,000,000 bbls. of peanut 
oil, 3,400,000 bbls. of soybean oil and 
3,250,000 bbls. of cottonseed oil. Should 


(CC csiting thron oil again held at the 





MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture, as reported to the Bureau of 
Internal Revenue, during February, 
1942: 




















Feb. 1942, Feb. 1941, 
Ibs. Ibs. 
Babassu oil ‘ 62,000 
Butter flavor épas 
Coconut oil ........ 1,178,909 
OS Bere ‘ 39,148 
Cottonseed oil 2314,7 “ 11,583,677 
Derivative of glycerine. . 79,246 63,164 
Diacetyl 195 vase 
Emulsol .. vs 
Lecithin . . 14, 
BE PIN hyacktstpees dees 5,285,949 
Monostearine ........... 12,043 10,961 
Neutral lard ........... 3,659 497,115 
SS err 1,873,366 1,137,272 
Oleo stearine ........... 232,415 252,601 
See ere 334,411 117,445 
Palm flakes 5,4 









Soda (benzoate of)...... 15,445 10,421 

Soya bean oil........... 7,031,639 7,318,594 

Soya flakes ............. eens 

Sunflower oil ........... 198,536 pass 

Vitamin concentrate .... 8,514 1,295 
ND Cu vevedetdievecs 83,615,607 28,721,474 
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these or larger crops materialize, jf 
would go a long way toward offsetting 
smaller imports of foreign oils. 


COCONUT OIL.—Nominal. 


SOYBEAN OIL.—Small amounts of 
crude moved at 11%c, Decatur 
and a few tanks of clarified oil sold at 
12.05c, but generally there was no 
change in the situation. Buyers were 
in the market but sellers were awaiti 
ceiling price revision. At New York, re. 
fined bean oil in tanks was 13% @lde 
and drums were 15@15'c. 


CORN OIL.—Crude oil was 12%e bid, 
Chicago basis. Offerings were scaree, 
Refined oil in tanks at New York was 
called 145%c and drums 16c. 


PALM OIL.—The market was quiet 
and unchanged. At New York, spot 
Nigre was quoted at 9.02c and tanks, - 
ex-ship, at 8%c. Plantation tanks, ex. 
ship, were 8.32c. 

PEANUT OIL.—Southeast crude wag 
13¢ bid and scarce. At New York, re 
fined. oil in tanks was 17%@18e and 
drums, 18424@19c. 

SUNFLOWERSEED OIL.—Tanks at 
New York were 15%c and drums 16%e 

COTTONSEED OIL. — Valley and 
Southeast crude were quoted Thursday 
at 12%c bid; Texas, 12%4c bid at com- 
mon points. 

Futures market transactions for the ~ 
week at New York were: 

FRIDAY, APRIL 3, 1942 
CLOSED 
SATURDAY, APRIL 4, 1942 
CLOSED 
MONDAY, APRIL 6, 1942 


—Range— —O 
Sales High Low Bid 





September.... 1 18.98 13.98 13.98 
October...... s0 eens > ae 
November....  .. Ae saa 13.98 


Sales, 1 contract. 


TUESDAY, APRIL 7, 1942 





13.95 nom 
i 
1398 tie 
13.98 . 
13.98 3 
13.98 bid 
November.... 13.98 nom 
No sales. ase 
WEDNESDAY, APRIL 8, 1942 
RAS = peice RESO ES 
Beacon ear 1 18.98 18.98 13.98 
ac ce wecée ate oon voce |) 
TEMresasccese 
August....... 13.98 
September. 13.98 
October...... 13.98 
November.... 13. 


Sales, 1 contract. 


THURSDAY, APRIL 9, 1942 


SS ee 2 13.98 18.98 13.98 
Mites k0mesot ‘aie eens coos ae 
September.... \.. cone coos 
October...... se shes eeee ©1898 


Sales, 2 contracts. 
(See later markets on page 43.) 
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— —Closing— 
Low Bid Asked 


.. 1395 nom 
.. 13.98 bid 
$s 13.98 nom 
.. 1398 bi 
Jig — rg 
13.98 13.9 
cane 3.98 did 


eel 

eo 

8 
EEE EE EE 


RIL 8, 1942 


BEET 
13.98 nS 


$ 
« RREREREE 


RIL 9, 1942 
98 13.98 
$e: -. 18,98 


EERE 


; on page 43.) 
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HIDES AND SKINS 
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Hide and skin markets continue 

strong—Three packers move hides 

at ceiling prices — March cattle 
slaughter largest of record. 


Chicago 


PACKER HIDES.—One big packer 
distributed hides early this week, and 
two other packers followed at late mid- 
week; the probability is that the fourth 
packer will sell before the close of the 
week, since there is an active demand 
for anything that is available in the 
way of packer take-off. 

Ceiling prices were paid for all de- 
scriptions, and there is no apparent 
change, in the position of the market 
other than that the demand is expected 
to show a seasonal broadening from 
here on, and this will be accentuated 
by the proposed step-up in production 
of military foot-wear. The general be- 
lief is that about a week’s production 
was involved, including bookings to pri- 
vate tanning accounts, or possibly 
around 100,000 hides so far. 

Fortunately coinciding with the pres- 
ent broad hide demand is the fact that 
the federal inspected slaughter of cattle 
during March, totalling 929,008 head, 
was the largest for the month of March 
since 1907, when records were started; 


the Feb. slaughter was 891,018, and 
March 1941 was 766,298 head. Calf 
slaughter also showed an increase, with 
490,559 reported for March, as against 
392,093 for Feb. and 444,190 for March 
1941, 

The final estimate of shoe production 
during Feb., as released by the Bureau 
of the Census, was 40,006,504 pairs, an 
increase of 0.4 per cent over the Jan. 
production of 39,827,550 pairs, and an 
increase of 3.4 percent over Feb. 1941 
figure of 38,681,866 pairs. Production 
for first two months this year is 5.1 
percent over same period last year. The 
final figures for the year 1941 produc- 
tion were 498,381,625, or 23.3 percent 
over the 1940 total of 404,151,472 pairs. 

The hide futures market is about to 
pass out of the picture, the open inter- 
est at the close April 7th consisting of 
eight lots in June. Certificated stocks in 
Exchange warehouses April 6th totalled 
16,129 hides. 


OUTSIDE SMALL PACKER.—There 
is an active demand for outside small 
packer all-weight hides at the ceiling 
price of 15%6c, selected, trimmed, for 
native steers and cows, and brands at 
14%%¢, f.o.b. shipping points, with hides 
moving on a flat basis quotable %c 
less. Killers appear in no hurry to offer 
out April production, and do not show 


as much inclination as formerly to sell 
in advance. 

PACIFIC COAST.—There has been 
further trading in the Pacific Coast 
market at the ceiling price of 13%4c, 
flat, trimmed, for steers and cows, 
f.o.b. shipping points, and the general 
impression among the local trade is 
that the Coast market is about sold up 
to April ist. 

FOREIGN WET SALTED HIDES.— 
This was a short week in the South 
American market, due to the observance 
of the Easter holidays early in the 
week, but a fair volume of business is 
thought to have been done although not 
much detail has been released. A num- 
ber of trading permits are reported to 
have been issued recently. Reported 
trading this week involved a total of 
about 20,000 Argentine reject cows at 
unchanged price in pesos, although the 
recent advance in freight and insurance 
rates has changed the equivalent in our 
money. 

COUNTRY HIDES.—There appears 
to be a stronger tone to the country 
market and the season of heavier coun- 
try slaughter is nearing its close with- 
out the usual accumulation of hides in 
the hands of collectors and dealers. 
Trading continues almost entirely on 
an all-weight basis, with a good demand 
for anything under 49 lb. avge. at the 
maximum price of 14c flat for un- 
trimmed, and 15¢ flat for trimmed 
hides, f.o.b. shipping point; some 
buyers who formerly declined to pay 
these prices for anything over 45 Ib. 






















A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 
ordinary 


file. 
regular bound book. Cloth 
board cover and name 
stam in 


. Priced at 
$1.75, postpaid. Send us 
your orders today. 

No key, nothingto unscrew. 


Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER psciscr's.. Chicago, lil. 





Looks like a 











SAVE STEAM, POWER, LABOR | 
MeM HOG 


REDUCES COOKING 
TIME ... LOWERS 
RENDERING COSTS 














in lowering the cost of 
your finished product, 
investigate the new 
M &M HOG. There's 
a size and type to meet 
your need. Writetoday! 


Fats, bones, carcasses and viscera are reduced to ‘small, uniform pieces that readily 
yield their fat and moisture content. Greatly reduced cooking time saves steam, 
power and labor... increases the capacity of the melters. If you are interested 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST. SAGINAW, MICH. 











london. Australian and New Zealand Re: 
bh Prindipal Cities, C At pb neh 
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ADELMANN 


HAM BOILERS 


Assure perfect shape and. appearance, 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office ond Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 
Ewopean Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 

presentatives: Gollin & Co, Pty. litd., Offices 
epr C. A. Pemberton & Co., Ltd. Toronto, Ont. 


ee] 


Try 





REMEDY FOR SEASONING 
AND CURING PROBLEMS 


SAXAL .......«a concentrated seasoning 
KURBRITE ........... a pickling salt 


Reg. U. 6. Patent Office 


PAPRAKENE FLAVOR .a synthetic paprika 
write or wire for free, generous working samples 
SPICENE COMPANY OF AMERICA 


170 - 20 39th AVE., FLUSHING, LONG ISLAND, N.Y. 
MARTIN A. SAXE 


H. E. ALTMAN 
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avge. are now reported taking hides 
running up to 50 lb. Heavy steers and 
cows are quoted nominally around 
13%¢, flat, trimmed, although there is 
some doubt as to whether offerings can 
be had at this price. Trimmed buff 
weights are quoted 15c flat, and 
trimmed extremes at 15e flat, or 15%4c 
selected, but no offerings have been 
available for some time. Bulls are 
quoted 9%c flat untrimmed, and 10@ 
10%c flat trimmed. Glues usually quoted 
11%@l12e, flat, trimmed, although 
around 12%c is reported to have been 
paid for choice lots. All-weight branded 
hides quoted 13%4c, flat. 

CALFSKINS.—The packer calfskin 
market has been quiet, although there 
is an active demand at ceiling prices, 
27c for heavies and 23%c for lights 
under 9% lb. Two packers are thought 
to be still holding their March calf, and 
another probably has a few late March 
skins. 

The Chgo. city calfskin market is 
kept closely sold up at maximum prices, 
20%4c for 8/10 lb. and 23c for 10/15 Ib.; 
anything available is quickly sold, and 
outside cities bring the same prices. 
Country calfskins canbe sold at 16c, 
flat, for 10 lb. and down, and 18c for 
10/15 lb., f.o.b. shipping point. Light 
calf and deacons quoted $1.43, selected. 


KIPSKINS.—Two packers are re- 
ported to be still holding March kip- 
skins, although one of these has i 
recent months been booking quietly 6 
tanning account. Maximum prices are 


reported available, 20c for 15-30 Ib. 
natives, and 17%c for brands, with de- 
mand in excess of supply. 

There are no offerings of Chgo. city 
kipskins and bids are reported at the 
maximum prices, 18¢ for 15-30 lb. na- 
tives and 17c for brands; outside cities 
are salable at the same levels. Country 
kips are quotable at 16c, flat, f.o.b. 
shipping point. 

Packer regular slunks last sold at the 
maximum of $1.10 flat; hairless re- 
ported moving at 55c, flat. 

HORSEHIDES.—The market is a bit 
firmer on horsehides, although some 
buyers appear unwilling to pay ad- 
vances. City renderers, with manes and 
tails, are quoted $7.30@7.50, selected, 
with $7.50@7.60 quoted for choice lots, 
f.o.b. nearby sections. Trimmed render- 
ers range $7.00@7.25, del’d Chgo., with 
considerable variation as to quality; 
mixed city and country lots $6.50@6.65, 
Chgo. 

SHEEPSKINS.—Dry pelts last sold 
at 26c per lb., del’d Chgo., for full wools. 
Packer shearlings are firm at the re- 
cently established prices, No. 1’s at 
$2.25, No. 2’s $2.00, and No. 3’s 80@85c, 
with the differentials favoring the No. 
2’s which are in demand for Govern- 
ment work. Small packer shearlings 
usually quoted around $1.85@1.90 for 
No. 1’s, $1.55@1.60 for No. 2’s, and 
60@70c for No. 3’s for usual run of 
offerings, although one lot of 1,500 
better production sold at $2.00, $1.65 
and 65c for the three grades. Packer 


pickled skins usually quoted $8.0( 
8.25 per doz., or $8.50 last paid op 
selected basis. Packer wool pelts are 
firm around $4.10 per cwt. liveweight — 
basis for late March and early Aprij 
pelts; two of the larger mid-west pack. 
ers are scheduled to sell on bids at the 
end of this week and around $4.25 up 
to $4.50 per cwt. for April pelts jg 
talked in the trade. The peak of the 
market usually appears around this 
time. A sale of 2,500 outside smalj 
packer wool pelts around 93-95 a 
last half Mar. and first half Apr, 
production, was reported at $3.65 each; 
offerings of earlier take-off discounted 
proportionately. 


New York 


PACKER HIDES.—One New York 
packer is reported to be holding at 
least part of March production of hides; 
others disposed of their March hides 
earlier at the ceiling prices, native 
steers 15%4c, butt brands 14%c, Colo 
rados 14c, native cows 15%c, and na- 
tive bulls 12c. 

CALFSKINS.—Quiet trading keeps 
the eastern calfskin market well sold 
up and there are always several buyers © 
for anything that is available. Collec- 
tors are moving 3-4’s at $1.15, 4-5’s at 
$1.30, 5-7’s $1.65, 7-9’s $2.60, 9-12's 
$3.55, 12/17 kips $3.95, and 17 Ib, up 
$4.35. Packer 3-4’s are salable at $1.25, 
4-5’s $1.40, 5-7’s $1.80, 7-9’s $2.80, 
9-12’s $3.80, 12/17 kips $4.20, and 17 
lb. up $4.60. 





MULTIPLE PROFITS 


WITH NEVERFAIL 


Users of the NEVERFAIL 3-Day Ham Cure tell us that 
sales and profits pile up like chain letters at the 
post-office. One housewife tells another about the 
luscious “Pre-seasoned” flavor . . . about the tender, 
juicy texture, the uniform mildness and the even, eye- 
catching pink color. Prove it to yourself! Write for 
@ demonstration in your own plant. 


H. J. MAYER & SONS CO. 


6819-27 > 


PRODUCERS 


Sausage Casings 


221 NORTH LA SALLE STREET 


THE CUDAHY PACKING CO. 


IMPORTERS AND EXPORTERS OF 


CHICAGO, U.S 




















PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 

















SAUSAGE PROBLEMS? Here’s Your Anseetl 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL 


407 SOUTH DEARBORN STREET + CHICAGO, ILLINOIS 


PROVISIONER 
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~ CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended April 10, 1942: 


PACKER HIDES 


Week ended Prev. Cor. week, 
April 10 week 1941 
nat. strs. @15% @15 13%@14 
my. Tex. strs @14% @l4 S33 
Hy. butt brn a’d 
ME , ccccce 14% @14% @13 
Bry. Col. — 14 @14 @12% 
t Tex 
“—~' eenhee @15 15 @14 
pnd’ cows. @l4 14% @13% 
ry. nat. cows. 15 15% 12%@13 
Lt. nat. cows. 15% 15% 14 14 
Nat. bulls.. 12 . @12 10 10 
Brnd’d bulls. . @lli il 9 @ 9% 
Calfskins .. 23% @27 23% @27 24 @28% 
TR. wos @20 20 20 
Kips, brnd’d @17% 17% @16 
8, @1.10 1.10 
Slunks, hbris @55 55 60 65 





Nat. all-wts.. @15% 15% 

Branded ..... 14% 4% 12%@13% 

Nat. bulls.. 12 12 8%@ 9 

Brnd’d bulls. . 11 11 8 814 

— . . 20% @23 20% @23 25 
ae i @i10 18% 4 

eke. reg... 3 : 

Slanks, is. @55 55 


All snehet ‘as small packer hides and skins 
quoted on trimmed, selected basis, except all 
Sionks quoted flat. 


COUNTRY HIDES 


Hry. steers... @13% @138% 9 @9% 
By. cows gis’ gis 4 
Buffs .......-- D1E 15 12% @12 
Extremes 4010 9% G10 ae 13% 
Calfekins eset 16 @is = 164@1T 


Bebides pe 5007. 6 6. s0a7t 50 OB. Pee 50 
All country hides and skins quoted on flat basis. 


oe tee? 
Pkr. shearlgs. @2.25 2.25 @1.75 
Dry pelts..... @26 25 é 26 22 @22% 


New High Money Total 
For February Livestock 


Investments by packers for all classes 
of livestock during February were the 
greatest on record for that month, the 
Department of Agriculture reported 
this week. The four classes of stock— 
cattle, calves, hogs and sheep—called 
for a cash outlay of $226,467,000 com- 
pared with only $147,924,000 during the 
same month a year earlier. The com- 
bined January and February payments 
for livestock at $514,139,000 compared 
with $322,924,000 in the same period of 
1941. The total was 159 per cent of pay- 
ments made a year earlier and 186 per 
cent of the 5-year average (1937-42). 


Hogs called for the greatest invest- 
ment with a total of $114,210,000 paid, 
which was 169 per cent of a year earlier 
and 201 per cent of the average. Cattle 
payments totaled $88,538,000, or 148 
per cent of a year ago and 178 per cent 
of the 5-year average. Calf money at 
$8,433,000 was 114 per cent of a year 
earlier and 134 per cent of the average. 
Sheep and lambs cost $15,285,000, which 
was 116 per cent of a year ago and 137 
per cent of the average. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended Apr. 4, 1942: 


Week Previous Same 

Apr. 4 week week '41 
Cured meats, Ibs. 17,161,000 24,698,000 20,370,000 
Fresh meats, Ibs. + 813, 7000 67,642. 60,886,000 
Lard, Ibs. 8,011,000 9) 074, 000 6,475,000 





WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Offerings of green and cured meats 
were very scarce in the provision 
market today due to FSCC buying and 
a strong hog market. Live hogs were 
10c higher on the local market with top 
load at $14.50. Lard trading was 
limited with ceiling prices bid on all 
deliveries. 


Cottonseed Oil 


Valley and Southeast crude, 12%c 
bid; Texas, 12%c bid at common points. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were: Apr. 
18.95 b; May 13.98 b; July 18.98 b; 
Sept. 13.98 b; no sales. 


CORN BELT DIRECT TRADING 


(Reported by U.S. Department of Agriculture, 
Agricultural Marketing Administration.) 

Des Moines, Ia., April 9.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
prices advanced sharply again with 
butchers up 30 to 40c and sows 35 to 
45c higher. 


Hogs, good to choice: 


WOR RG. Bosc icceccccd cntoateas $13.15@14.15 
REG sig ois e Spies voncatavcees 13.90@14.30 
DFOO-BEO Da, occ. ce vend cccvingiseledes 13.95@14.30 
DOP MR. 06 codes caved sabuinsneaes 13.95@14.30 
STO-BID PRe si cc cvecceeecsececevoses 13.95@14.30 
GO DR 2550 Sb oivice ce cccwae cenasne 13.85@14.25 
pS errr eer 13.75@14.15 
Sows: 
SOD Wok, tees 6 655 dais oivic ci tas $13.50@13.90 
ebay dn POS PL ee age 13.50@13.90 
SIEDOO Die onc Soi vnicses nedecisckat 13.20@13.70 


Receipts of hogs at Corn Belt mar- 
kets for the week ended April 9: 


This Last 

week week 
Priday, Apt. B..5..ccccovccei 30,300 22,200 
Saturday, Apr. 4............. 23,300 35,300 
Mon@ay, Apr. 6. 00: cccecccose 35,100 49,200 
, ee ere 26,500 32,200 
Wednesday, Apr. 8........... 33,200 28,000 
Thursday, Apr: 9. .....s ccs 35,100 22,800 





puLLIONS LIVESTOCK SLAUGHTER 














March slaughter of both cattle and lambs 
set new records. Hog kill was heaviest in 
well over a decade. 
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CANADA'S CATTLE SALES OFF 


MONTREAL.— Whether or not there 
is an actual shortage of beef cattle or 
whether the cattle raisers are holding 
back, marketings are falling off, J. Gor- 
don Taggart, Canadian food controller, 
said recently. 

“We will know in a few days what is 
the cause,” he said. “The new quota of 
permissible exports of live cattle comes 
into effect in April and then it will be 
disclosed if cattle are being held for 
this export market or whether there is 
a shortage. There have been no exports 
for some time. 

“I do know that the supplies are 
down in Ontario because there was a 
shortage of feed, but there is supposed 
to be an increase in Alberta. Canadian 
people, this winter, have been eating a 
lot of meat—less pork but more beef. 
The training camps and schools take 
enormous quantities.” 


CUBA REQUISITIONS CATTLE 


The Cuban government announced 
late this week that it had requisitioned 
10,000 cattle to assure adequate meat 
supplies in Havana. Earlier in the week 
the government issued a decree pro- 
hibiting all meat exports for 30 days, 
subject to extension by authorities. The 
decree empowered the government to 
seize cattle owners’ stocks if they re- 
fused to sell their meat for domestic 
consumption within 48 hours. 


The meat decree was issued, it was 
understood, due to a shortage of beef 
for domestic sales. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 4, 1942, were 4,976,- 
000 Ibs.; previous week 5,593,000 Ibs.; 
same week last year 6,145,000 Ibs.; Jan. 
1 to date, 80,334,000 Ibs.; corresponding 
period in 1941 receipts were 73,998,000. 


Shipments of hides from Chicago for 
week ended April 4, 1942, were 5,010,- 
000 lbs.; previous week 7,081,000 Ibs.; 
same week last year, 6,227,000 lbs.; 
Jan. 1 to date, 78,916,000 Ibs.; same 
period last year, 71,530,000 Ibs. 





FSCC PURCHASES 











Purchases made by the Federal Sur- 
plus Commodities Corp. on April 3 and 
announced on April 4 consisted of 
37,485,544 Ibs. of lard, 21,692,720 Ibs. 
of canned pork, 10,475,000 Ibs. of cured 
pork, 3,560,000 Ibs. of Wiltshire sides, 
1,678,000 Ibs. of fresh frozen pork loins, 
44,316 bundles, 100 yards each, of hog 
casings and 382,500 Ibs. of edible tallow. 
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LIVESTOCK MARKETS suc soma 





March Livestock Kill 
Heavy; All Classes Up 


OLUME of livestock slaughtered 

in federal inspected plants during 
March this year was sharply above a 
year earlier and all classes showed some 
increase compared with February to- 
tals. Slaughter of both cattle and lambs 
set new all-time high marks for the 
month. Total cattle killed surpassed the 
previous high March slaughter, made in 
1918, by over 100,000 head while the 
sheep and lamb kill was almost 200,000 
head larger than the previous March 
record, made three years ago. Hog 
slaughter was greatest for the month 
since 1928 and calf kill was heaviest 
since 1938. 

March hog slaughter at 4,134,318 
head was close to one-quarter million 
head greater than a month earlier and 
almost equally larger than slaughter of 
a year earlier. No March total in over a 
score of years has approached the 4 
million total. A year earlier slaughter 
was 3,904,400 head. In the three months 
of this year, kill amounted to 13,857,008 
head compared with 12,146,969 head in 
the same time of last year and 13,614,- 
177 head for the ‘same period of 1940. 


Cattle kill at 929,008 head during the 
month compared with 891,013 head a 
month earlier and only 766,298 head for 
the same period a year earlier. The 
three-month total at 2,877,180 head com- 
pared with 2,375,061 head in the same 
time of a year earlier and 2,263,629 in 
the similar period of 1940. Calf slaugh- 
ter at 490,559 head compared with 392,- 
093 head a month earlier and 444,190 
head a year earlier. 

A total of 1,668,688 head of sheep 
and lambs was slaughtered in March 
compared with 1,406,657 head a month 
earlier and 1,408,371 head for the same 
month of last year. Total slaughter for 


the three months at 4,686,336 head com- 
pared with 4,424,269 head a year earlier 
and 4,176,324 in the same period two 
years ago. 


Inspected slaughter in March, com- 
pared with February, 1942, and March, 
1941: 

Mar. 1942 Feb. 1942 Mar. 1941 

Cattle 929, 891,013 766,298 
Calves 490, 392,093 444,190 
,668,688 1,406,657 1,408,371 

ORES 4,134,318 3,892,077 3,904,400 

Numbers of animals processed under 
federal inspection during March, com- 
pared with March totals during the 
preceding ten years, as reported by the 
U. S. Department of Agriculture, Agri- 
cultural Marketing Service, were: 

March Slaughter 
Hogs Sheep 
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Total, 1942.... 
1941 
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1940 2 629 13,614,177 
1939... . .2)187,828 10,162,690 
1938 2,355,206 
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Rise in Livestock 
Prices Persists at 
Principal Markets 











Livestock prices at market centers 
continued their upward trend this week, 
charting the same course that has been 
in effect for some time. On the local 
market, hogs reached the best April 
levels since 1920 and choice long-fed 
steers sold at new spring peaks since 
1919. 


Supplies of hogs at Chicago were 


— 


fairly light, but points further west had 
more liberal numbers. One thing that 
has detracted from Chicago is that 
prices at western markets are almost 
equally high. Previously, Chicago main. 
tained a premium position, but that has 
been gradually fading away. 


With more hogs sold at interior 
points, slaughter at Chicago and some 
eastern points has fallen off. Kill at 97 
centers for the week ended April 4 was 
larger than a week earlier, but Chicago 
had a smaller percentage of these hogs, 
Interior Iowa and southern Minnesota 
points, and the St. Paul and Wisconsin 
group, were accredited with killing over 
35 per cent of the total. Chicago plants 
killed only 13 per cent compared with 
15 per cent a week earlier. 

Except for minor setbacks, hog priets ; 
were higher most of the week. Buyers 
competed actively, even though cut-out 
values were poorest of the season. At 
midweek, top hogs reached a new high 
point of $14.55, then eased off a little 
Small packers were forced to go along 
with the higher levels, even though 
there was absolutely no chance of mak- 
ing the hogs pay out. It has been neces. 
sary for them to demand ceiling prices 
for pork cuts ever since the ceiling went 
into effect, because of the high costs of 
the live animal. While the pork prices 
have remained at the ceiling, live hogs 
have gained almost $1 per cwt. over the 
price when the ceiling went into effect 
a few weeks ago. 


Conditions in the cattle market are 
somewhat different, for at present there 
is. no ceiling price on beef or cattle 
This is an in-between season on mar 
ketings which the trade had predicted 
for early last fall. Movement of feeder 
cattle in the early fall season of 1941 
was light because of poor fat cattle 
prices and seeming high prices of stock- 
ers and feeders. Volume of replacement 
cattle moving to country points was ex- 
tremely light and the effect of that 
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‘fight movement is being felt at present. 


The percentage of choice long-fed 
steers has dropped way down at all 
points and because of the light numbers 
they sell at premium rates. In other 
words, the range of prices is wide. 
Short-fed steers sold this week at $11.75 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Wednesday, April 8, 1942, as reported 
by U. S. Department of Agriculture, Agricultural Marketing Administration: 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 
Good and choice: 











CHICAGO NAT./STK. YDS. OMAHA EKANS, CITY 8T. PAUL 


we to $13.00, while only a few real long- 120-140 Ibs. ............ $12.50@13.40 $11.85@13.00 ........e ceca ee --+ $12.75@18.50 
mB feds cashed at $15.50 and better. One RNB BE ROS ORR os ging “gin 
sale was reported at $16.70, the highest 180-200 Ibs 14.00@14.45  14.25@14.45 14.15 14.50 14.25@14.50  14.00@14.25 
‘ther west had. | garaged aap age gertcn a: 200-220 Ibs. 14.20@14.50 14.30@14.50 14. 4.50 14.25@14.55  14.00@14.25 
doey April s p y . 220-240 Ibs 14.25@14.55 14.30@14.50 142061450 142861400 14. 14.25 
ne thing Cows and bulls continue to sell at 270-800 Ibe 1429@1450 ikie@iess idis@iaso iedseiess ieogisss 
icago is 1 mae oe . . . . . . . e | . 
that i n 4 creas eeses 14.25@14.50 14.10@14.25 14.15@14.40 14. 35 14.00@14.25 
ts are almost — roe ee cio a 330-360 Ibs. ............ 14.25@14.50 14001420 Idis@ides idis@iaes 18.90@1420 
Chicago main. ners Medium: 
= the best levels recorded. A few cutters “pe 
1, but that has : ey eran ses 13.00@14.00 12.90@14.10 13.25@14.15 18.65@14.35 13.25@14.15 
were selling over the $9.00 mark most 
t i : of the week. Bologna bulls bulked at pec 5 es 
at interior better, with he Se eens 
ago and som pets and better, top heavy 270-300 Ibs, ...... 02.000 14.35@14.40 13.85@14.00 14.00@14.15 14.10@14.25 13.85@14.00 
: - , weights at $10.75. SO0-580: Bb: oss oncccs ce 14.30@14.35 13.85@14.00 14.00@14.15 14.10@14.25 13.85@14.00 
off. Kill at 27 330-360 Ibs. ............ 14.25 1430 13.80@14.00 13.90@14.10 14.00@14.15 13.85@14.00 
d April 4 was Good: 
: : 360-400 Ibs -- 14.20@14.25 13.70@13.90 13.85@14.10 14.00@14.10 13.85@14.00 
ee Chicago 400-450 Ibs . 14.15@14.20 13.60@13.80 13.85@14.00 18.90 14.05 13.85@14.00 
of these hogs, 450-500 Ibs. 14.00@14.15 13.50@13.70 13.85@14.00 13.85@14.00 . 13.85@14.00 
ern Minnesota . HOG WEIGHTS AND COSTS Medium: 
th killing an Average cost of barrows and gilts to viene a agen eaneg 13.25@13.90 13.15@13.70 13.50@13.85 13.75@14.10 13.50@14.00 
over aughter): 
Chicago plants packers at six markets—Chicago, Kan Medium & good, 90-120 Ibs. 12.00@13.00 10.75@12.00)..e.eeeeee eeu ea cece ; eee 
compared will sas City, Omaha, St. Louis, St. Joseph 
x » and St. Paul—were sharply higher in Slaughter Cattle, Vealers and Calves: 
f Pads: March of this year than for the same STEERS, choice: . 
che, Roe pres Jf month a year earlier. Costs at the vari BS ee cc ERGY URGES HMSEE Lmgine leis 
week. Buyers ous markets ranged from $13.45 to 1100-1300 Ibs. 2.222522! 15.00@16.75 14.25@15.00 14.25@16.00 14.50@15.75 14. 15-30 
though cut-out $13.71 for the month. Chicago was the 1300-1500 Ibs. .......... 15.00@16.75 14.25@15.00  14.25@16.00 14.50@15.75 13.75@15.25 
: — mee point and Omaha the low. Costs ie = tbe 13.00@15.00 12.25@14.25 12.25@14.00 12.75@14.50 12.00@14.00 
ed a new | of sows ranged from $13.06 to $13.34, 900-1100 Ibs. 1.2.2.5) 13.00@15.00 12.25@14.25 12.50@14.00 12.75@14.50 12.00@14.00 
si to gh aE REL St Louis the low point and St URES Mane BEGRS EGGS EREGS EReES 
ed to go along Pa: ° > BW. ceccccsccs le: le lo | 0 
ul the high. 
oven ae Average weights of barrows and gilts a og 10.75@13.00 10.50@12.25 10.%5@12.50 10.75@12.75 10.25@12.00 
oar. of mak- at all markets were under the same 1100-1300 Ibs. .......... 10.75@18.00 10.50@12.25 10.75@12.50 11.25@12,75 10.25@12.00 
: iin . month of a year earlier. The lighter STEERS, common: 
aa ceiling aa averages were due to the fact that dur- 750-1100 Ibs. .......... 9.75@10.75 9.50@10.50 9.50@10.75 9.75@11.25 9.25@10.25 
pity went : arch, 1941, there were a STEERS, Heifers & Mixed: 
e high costs of ing most of M id ‘ es . keted Choice, 500-750 Ibs 14.25@15.50 13.00@13.75 13.25@14.25 13.25@14.25 essai a 
he pork prices lot of heavy old-crop hogs marketed, Good, "500-750 Ibs....... 1229@14.25 | 11.75@18.00 1L75@1825 1200@1825 11.78@19.35 
iling, live hogs while few were sent in during the same HEIFERS: 
? time this year. Choice, 750-900 Ibs...... 18-75@14.75 18.0@13.75 12.75@13-75 18.25@14.25 
r cwt. over the 5 Good, 750-900 Ibs....... 11.75@13.00 11.50@12.75 12.00@13.25 11.25@12.75 
vent into effect Average weights of sows were rather Medium, 500-900 Ibs... . bogies OIS@ILT 1000@11.00 1000GIz00 ‘BrSpines 
; uneven. Some markets reported heavier Common, 500-900 Ibs.... 8.50@ 9.50 8.75@ 9.75  8.50@10.00  §.50@10.00  8.25@ 9.75 
average weights with St. Louis weight COWS, all weights: 
tle market are e & oooh y = end. cvcissees Se dara ib 9.75@11.00  9.75@10.50 9.75@10.25 9.75@10.25  9.25@10.00 
1t present there up 10 lbs. from a ge re rn t the Medium .:....c...s0002 9.25G10.00  8.75@ 9.75 9.0@ 9.75 9.00@ 9.75 8.75@ 9.25 
i : e at sows Cutter and common..... 7.25@ 9.25 : 75 a ' j Wy f . 
beef or cattle. cud ange “lighten, Welekts of Canner .......... dabed 5.25@ 7.50 00g 7.50 625@ 7.50 5.75@ 7.00 6.25@ 7.25 
season on mar- & » Canal ee eo y men Vatihes BULLS (Yigs. Bxcl.), all weights: 
. had predicted ao ee mane Pp & Beef, good .....e....00s 10.00@11.00 10.25@10.50 9.60@10.00 10.00@10.25 10.00@10.35 
f and no change was made at Kansas Sausage, good ....... -. 10.00@10.75 9.75@10.25 9. 9.90 9.75@10.00 9.75@10.25 
sment of feeder Ci ed with the same month Sausage, medium ...... 9.00@10.00 8.50@ 9.75 9.00@ 9.50 9 9.75 869. 9.75 
season of 1941 ty compar i Prato Sausage, cutter & com.. 8.50@ 9.00 7.75@ 8.50  7.50@ 9.00 7.50@ 9.00 7.15@ 9.00 
poor fat cattle last year. The other points had heavier VEALERS, all weights: 
prices of wade fj "AEC weirhts eT Mees rer eM reer or 
. ‘ a le \e ° \e! A je 5 . . 5 
of replacement _U. S. Agricultural Marketing Serv- Seauenen a meee 700G 9.00 650g1125 T00G 9.00 6.50@ 850 5.00 7.80 
- points was eX ice ge pio, cay and prices CALVES, 400 Ib. down: 
that during March as follows: Good and choice........ 11.00@13.00 10.00@12.00 10.00@12.50 10.50@12.50  9.50@11.50 
effect of Common and medium... & Sogit 00 800g 10.00 8.00@10.00 8 dog it 0 8. 9.50 
BARROWS ts Mahaney 7. 8.50 6.00@ 8.00 amg 8.00 6. 8.00 5. 8.00 
AND GILTS sOWS 
ae Mar. Mar. Mar. Mar, Slaughter Lambs and Sheep: 
KLE a a 
8. iS. Ss. Ss. 
5 3 ; . . .50@12,00 11. .85  11.75@12.00 
Chicago «......... 245524484 Medium and good?..-... 1000@1100 | 10.80@1L79 10:80@11-28 In.d0git 90 i0.s0gtt 50 
Kansas City ..... = 4 = = Common ........... ...+ 9.50@10.60 9:00610.90 9.50@10.25 8.75@ 9.75  9.50@10.50 
9) 
Sneha pone nian: 
| Stock Yards.... 213 217 875 365 Good and choice....... - 7.28 2 6. 7.50 6.00@ 7.75 6.25@ 7.25 6.00@ 7.50 
Loofs St. Joseph........ 227 235 420 412 Common and medium... 4.75@ 7.25 4.50@ 6.50 4.25@ 5.75 4.25@ 6.25  4.25@ 6.00 
w York City St. Paul.......... 221 234 400 418 1Quotations based on animals of current seasonal market weights and wool growth. 








Average prices for these classes at 
the six leading markets during March: 


*Quotations on slaughter lambs of good and choice and of medium and good —. as combined, 


resent lots averaging within the top half of the good and the top half of the med’ 


um grades, roupeetively, 





— 
AND GILTS Sows : 
tock Mar. Mer, = Mer. = Mar. PACIFIC COAST LIVESTOCK CHICAGO PACKER PURCHASES 
Chicago ......... $13.71 $7.77 $13.82 $7.00 : : April 3: Purchases of livestock in Chicago by 
: AY Kanaas City... or T7088 8.683 Receipts for 5 daysended Apri the principal packers for the three days 
National ahh gre pes yee pe pyre of the week were reported as follows: 
Yard . " t 6 se Angeles....... i re a ,052 

a... wen te ae he San Francisco ....1,150 70 2300 2974 19,681 cattle, 2,676 calves, 25,499 hogs 

St Paul... 13.54 7.67 1884 6.80 Poftiand ......... 2,700 200 3,185 3,200 and 27,897 sheep. 
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PACKERS’ PURCHASES 


Purchasers of livestock by packers at principal 
centers for the week ending Saturday, April 4, 
1942, as reported to The National Provisioner: 


CHICAGO 


Armour and on ny, 4,238 oS hope out & Com- 
pany, 3,350 ho; ilson & Co. hogs; West- 
ern Packin -, Ine., 1,641 hogs; Agar Packing 
Co., 4,047 hogs; Shippers, 2,716 hogs; Others, 
22, 147 hogs. 


Total: = cattle; 8,901 calves; 43,173 hogs; 
88,109 sh 
KANSAS CITY 


Cattle Calves 
Armour and Company. 4,688 459 
Co 2. 


384 
487 
584 


Sheep 


Indep. Pkg. Co sah oe 
Meyer Kornblum ous 
Others - 5,671 1 317 


2,231 
OMAHA 


Cattle and 

Calves Sheep 
Armour and Company 5,189 8,942 
Cudahy Pkg. Co 3. 3,319 5,803 
Swift & Company 3,343 9,288 
Wilson & Co 2,048 3,972 2,948 

7,495 

Cattle and calves: Eagle Pkg. Co., 18; Greater 
Omaha Pkg., 113; Geo. Hoffman, 75; Kroger Pkg. 
Co., 663; eke Beef Co., 667; Omaha Pkg. 
Co.. 189: John Roth, 142; So. Omaha Pkg. Co., 
857; Lincoln Pkg. Co., 233. 

Total, 19,228 cattle and calves, 23,318 hogs and 
26,981 sheep. 


EAST ST. LOUIS 
Cattle - Hogs 


Armour and Company. 3,052 5 
wi Fs 34 


Sheep 
9,693 4,407 
12,607 3,337 
,499 555 
2,436 
4,606 
3 668 
onee.- aoe 
526 9,449 
572 3,172 


6,086 53,340 
ST. JOSEPH 


Cattle Calves Hogs 
Swift & Company.... 2,398 866 6,097 
Armour and Company. 2,981 403 5,479 
Oth 2,1 14 166 


783 11,742 
Not including 3,946 hogs bought direct. 
SIOUX CITY 


Cattle Calves Hogs 
5,376 
5,028 
3,060 

65 
4,812 
158 18,341 


Cudahy Pkg. Co 3,026 53 
Armour and Company. 3,612 34 
Swift & Company.... 2;840 53 
Others 

Shippers 


Cattle Calves Hogs 
Armour and Company. 2,262 460 4,522 
& Co 1/815 4,507 ° 


946 10,909 
Not including 118 cattle and 1,372 hogs 
irect. 


WICHITA 


Cattle Calves Hogs 

Cudahy Pkg. 407 5,350 

Wichita D. B. cause re ant 

Dunn & Ostertag ihe 83 

Fred W. _ ecke 520 

Sunflower Pk os oe 192 

Excel Pkg. esse es a 

Others bebe 488 

407 «= 6,633 

Not including 150 cattle and 2,316 hogs 
direct. 


FT. WORTH 


Cattle Calves Hogs 
Armour and Company. 2,373 
Swift & Company.... 2,484 
Blue Bonnett Pkg. Co. 255 
City Pkg. Co 165 
H. Rosenthal 


Total ...0...600 «+. 5,287 


Cattle Calves Hogs 
Armour and Comseny. 1,167 161 3,706 
Swi ° 98 2 


54 1,922 
167 =: 11,085 


480 8,985 


8T. PAUL 
Cattle Calves Hogs 


Sheep 
Armour and Company. 4,154 38,136 9,964 2,966 
Co 1,67 sen 


ee eres 
1,842 0... 1,907 
ise 21,792 5,821 

31,756 10,694 


CINCINNATI 

Cattle Calves Hogs 
S. W. Gall’s Sons.... 9 ney 
756 8,763 
nee 232 
o Se 
141 «990 
cans ae 
coon” 
715 717 
1,908 18,908 

Not including 1,031 cattle, 36 calves, 2,972 hogs 

and 130 sheep bought direct. 


TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week, 

April 4 week 1941 
127,254 
315,876 
198,815 


Cattle 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, April 
7, 1942, as reported by the Agricultural 
Marketing Administration were: 


CATTLE: 


Steers, good $ 13. 
Cows, medi . 9. 
Cows, 8. 
Cows, V 7 
Bulls, . 1. 
Bulls, 0. 
Bulls, 9.00 


CALVES: 
Vealers, good to choice 
Vealers, common and medium. 
Calves, common to medium 
HOGS: 
Hogs, good and choice, 180-200 Ibs 


LAMBS: 
+Lambs and sheep 
+Nominal. 


Receipts of salable livestock at Jersey 
City market for week ended April 4, 
1942: 


Cattle Calves Hogs* Sheep 
Salable receipts +292 522 362 700 
Total, with directs...6,441 9,865 20,972 39,789 
Previous week: 


Salable receipts... .1,526 448 
Total, with directs.7,874 13,052 


*Including hogs at 31st street. 


230 
51,250 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during March, 1942, by sta- 
tions: 

Cattle 


Calves Hogs 


411,620 
159,299 


169,671 
151,151 


, 859 
111,404 


Sheep 
Chicago’ . 246,491 
Denver 


Saaene City. 61, 110 
York 


Loui 
Sioux - 
So. St. Pau 2 
All other 

stations ...445,952 311,352 2,559,297 
~— March .929,008 490,559 4,134,318 
Tota 
February ..891,013 392,003 3,892,077 1,406,657 


5-yr. av. 
(1987-41) ..779,180 492,008 3,351,520 1,377,258 


‘Includes Elburn, Ill. *Includes New York City, 
Newark, and Jersey City. "Includes *.. Louis 
National Stockyards and B. 8t. Louis, .» and 
-. i 8, L a “Includes So. St. Paul, at. Paul, 
a 

Basic aa furnished by Bureau of Animal In- 
dustry. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Unigg — 
Stock Yards for current and comparative periods, 


RECEIPTSt 


Calves Hogs 
540 88,208 
102 «= 4,559 

1,156 14,101 
1,628 17,873 
762 16,866 


*Week's total 
Prev. week 
Year ago 
Two years ago 
*Including 396 cattle, 1,144 calves, 2 
and 2,491 sheep direct to packers. 


SHIPMENTS 


Cattle Calves Hogs 
75 587 
3 aires 
1 760 
52 300 
19 283 


wm: & 
244 «2/15 
401 2,316 
& i, ro 
TtAPRIL AND YEAR RECEIPTS 
April —————-Year 
1942 1941 1942 1941 
> “ = 46, = 
< 7,258 60, 878 
102,824 118,963 1,456,858 
1,985 65, 685,598 


Cattle . 
Calves . 
Hogs 
Sheep 


tAll eee include praowl 
WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended Apr. 4..$13.00 $13.70 $7.00 
— week 13.00 13.45 - 
1 


4. 


7. 
8. 
0. 
7. 


$7. 


*Week ended Apr. 4. 
Previous week 
1941 


Av. 1937-1941 
*Receipts and average weight for week 
April 4, 1942, estimated. 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Apr. 9: 


Week ended Prev. 

Apr. 9 week 

Packers’ purchases 41,964 
Shippers’ purchases 2,430 2,708 


44,702 


CALIF. LAMB SITUATION 


Marked activity in both trading and 
shipping of lambs was the rule in the 
San Joaquin Valley, California, during 
the week. The Bakersfield section, 
where dried ranges provided the incen- 
tive for immediate shipment, accounted 
for most of the action. For this area 
and the west side of the San Joaquin 
valley, as a whole, trade interests esti- 
mated that 85 to 90 per cent of the” 
lambs have sold out of first hands 
Shipments the past two weeks have 
been heavy. In addition to a sizeable 
movement to West Coast slaughterers 
by truck, the indicated rail movement 
to date is in excess of 325 single decks. 
Most of these were reported billed 
the Midwest. ‘ 
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es Hogs Sheep 
. 7 1,368 

1 (760 6700 
52 300 3 
9 283 517 
ie 500 = 1,000 
2 1,843 10, 
‘4 2,129 re 
11 «862,316 12,34 
BM 205,421 «=o 
ECEIPTS 

Year 

1942 1941 
548,907 496,661 

60,878 58,623 


OF LIVESTOCK 
ogs Sheep Lambs 


70 $7.00 $1240 
$45 7.15 
.7 66.50 «610.8 
90 4.50 10.10 
1.05 865.35 9.1% 
3.50 4.75 8.70 
».00 6.00 120 
r -40 $10.90 
AND PRICES 
5 
jt., ——Prices—-— 
Top Ay. 
54 $14.00 $13.7 
, 13.80 13.4 
258 8.70 1B 
251 5.25 49 
253 7.50 867.6 
258, 9.15 850 
234 10.30 10.0 
250 4 6$8.20 $7.6 


t for week ending 


CHASES 

y Chicago packers 
day, Apr. 9: 

2ek ended Prev. 





Apr. 9 week 
38,246 41,994 
2°430 2,708 
40,676 = 44,008 
TUATION 
th trading and 
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ial reports to THE 


SLAUGHTER REPORTS 


NATIONAL PROVI- 


SIONER show the number of livestock slaughtered 
at 15 centers for the week ended April 4, 1942: 

















MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Administration.) 


WESTERN DRESSED MEATS 














CATTLE 

Week % 

ended Prev. week, 

April4 week 1941 
NS COT ee 23,556 25,304 22,007 
Kansas, City. ... 21,726 16,457 11,988 
Be coccese 20,494 19,357 14,308 
Bast St. Louis .455 39,310 8,297 
St. Joseph 7,207 6,348 4,768 
Sioux City 10,077 8,662 7,224 
Wichita* 5,983 5,786 5,124 
Philadelphia. 2,046 2,166 1,910 
Indianapolis ............ 2,513 2,391 1,608 
New York & Jersey City. 7,486 11,158 9,160 
Gkiehome, GP isc wceee 5,404 4,083 4,415 
ON PS 3,056 3,347 3,038 
ab aia dive soe RG eee 4,377 4,923 4,487 
| RRR IEE 16,708 15,966 10,997 
Milwaukee ~aseusceeennen 3,675 3,520 3,091 
Sn secveeasunsevades 143,763 138,728 112,463 

*Cattle and calves. 
HOGS 

Chicago ......-.- PE 95,243 100,224 99,117 
— Gl cawasscvestine 42,170 35,021 38,616 
eecembehs sven esas 34,241 32,752 26,892 
East St. pS RRS et oe 79,676 73, 67,503 
UMM cosdecscoctace 15,638 11,841 12,428 
Sioux City..... - 20,108 16,612 22,961 
Wichita .... . 8,949 7,279 6,338 
Philadelphia 14, 15,714 16,053 
Indianapolis 4 ,182 21,173 
New York & Jersey City. 37,246 ,339 40,586 
Oklahoma City........... 10,908 10,081 14,961 
ONS RIEES RABIES, “5-8 16,508 16,138 26,011 
betas vacdeoe ewww 9,318 8,308 7,391 
ES i «6 sbcticne dstvow 1,756 33,578 24,324 
ny <-.5 aoe at suas 801 921 7,191 
ee a 448,321 431,363 431,540 


4Includes National Stock Yards, East St. Louis, 
Ii, and St. Louis, Mo. 








SHEEP 

SE « nuoen se sanegs chan 38,109 34,651 35,717 
Meee OILY... cee ceccces 8 48,294 791 
ike aaes bivee.y eee 28,748 31,802 19,026 
Bast St. Louis........... 09: 6,894 8,721 
eR ne 22'574 26,405 21,445 
Sioux City i CEE Bi 804 11,419 946 

ih ao athipalde Aaa 6,103 7,393 5, 
Philadelphia cetera eners 2,145 1,979 2,313 
Indianapolis ............ ,471 2,213 1,451 
New York & Jersey City. 54, 542 61,575 52,459 
Oklahoma City........... 4,068 9,020 692 
re 1,108 1,670 1,231 
ET de 6-e60'c-08ced eepne 7,270 8,306 8,370 
Dr tenkecehassseee 10,604 10,823 468 
Milwaukee .............. 1,091 968 1,289 
MORE cccvevocewenes tes 225,130 242,135 199,807 


¢+Not including directs. 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended Apr. 4 
































At 20 markets: Cattle Hogs Sheep 
Week ended Apr. 4. . 000 395, 281,000 
Previous week ........ 10,000 406, 000 
DNs vcge dc cvedscwen 000 405,000 267,000 
DEin's sicdecemeay eae 165,000 405,000 000 
Pine sdscoceccheds -160,000 278,000 268,000 

At 11 markets: Hogs 
meemeGee Ape. 4.0.00. c0cccneceves oa coun 310,000 
— WOU. cadens c0ccncetsttonebssscua 325, 

EA S6s 50d 6SRNe vec swsee Chea aneaee 330, 
1940 Tiibh s'n 000 600000 cbs i wndahe dees Udee ain 343,000 
Dab a0 ccc%-onecin ce ves piakbad Mogunansee 218,000 

At 7 markets: Cattle Hogs Sheep 
Week ended Apr. 4....159,000 267,000 201,000 
—_— week ,000 268,000 000 

pices. 1,000 260,000 172,000 
1940 116,000 280,000 179,000 
ae 108,000 174,000 173,000 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Adminis- 
tration, at seven southern packing 
Plants located at Albany, Columbus, 
Moultrie, Thomasville, and Tifton, Ga.; 
Dothan, ’Ala.; Jacksonville, Fla., week 
ended Apr. 2: 


Cattle Calves Hogs 

Week ended April 2........; 1,078 176 6,502 
iat w Mts sob avpstacnacote 1,004 119 7,636 
in she+c6ccane hone eae 1,634 208 5,132 


The National Provisioner—April 114, 1942 


NEW YORE PHILA. BOSTON 

STEERS, carcass Week ending April 4, 1942........... . 8,958 2,179 2,656 
Wet See on 56 Ri inne sa ce cee sens 9,361 2,162 2,641 

Same week year ago................-. 9,117 2,468 2,675 

COWS, carcass Week ending April 4, 1942............ 393 1,261 2,401 
WOR BEI oi ck Foes ss 5 cc caren s 428 1,166 2,516 

Same week year ago............000005 818 1,067 2,920 

BULLS, carcass Week ending April 4, 1942............ 400 522 113 
Week previous..............-. paren 359 577 . 224 

Same week year ago................++ 384 678 278 

VEAL, carcass Week ending April 4, 1942............ 18,308 1,101 640 
Week previous........ FE A nn See 8,757 961 604 

Same week year ago................+. 14,051 1,577 951 

LAMB, carcass Week ending April 4, 1942............ 54,258 15,608 18,612 
WOU POUR ooo linn Soc nse e cS heres 40,877 16,768 19,758 

Same week year ago.................. 42,743 14,774 19,816 

MUTTON, carcass Week ending April 4, 1942............ 2,300 85 427 
Week QOOCIIE. 2 cide ccteesccccccucess ‘ 1,488 91 570 

Same week year ago..............0.05 771 248 823 

PORK CUTS, Ibs. Week ending April 4, 1942............ 2,945,546 313,476 260,356 
Weak” PEOVIIMR .2  cesecccsccccccccccccs 1,997,821 350,984 242,241 

Same week year ag0..........+++-.0+: 2,038,026 460,032 304,198 

BEEF CUTS, Ibs. Week ending April 4, 1942............ We. >... sive “gt ART Se . 
WG. SHOUENNI Soo ohn Fain oi 0 acs sadn TR no oS. ceee ee 

Same week year ago.............0005- SRG Re a oA Saas 

LOCAL SLAUGHTERS 

CATTLE, head Week ending April 4, 1942............ 7,486 Be eg ee ee 
WOO PIB & fin enina bat teers ceiusesy 11,158 See Pe aes 

Same week year ago..............++.. 9,160 Se ee 

CALVES, head Week ending April 4, 1942............ WE: 3 ee oe aes 
WR POs ook ondsc cicceee cst eccues 14,227 Se: SAS hed 

Same week year ago...........-...-. - 12,996 Be eee 

HOGS, head Week ending April 4, 1942............ 38,753 PCT) mentee ny Ft 
WOO WIRRER bikes kiss cask eos yeunes 42,396 > S| Cee, tse 

Same week year ago..... Deadan schaete 40,512 16,053 tee eee 

SHEEP, head Week ending April 4, 1942........... . 46,353 saede'y tyler as 
Week previous.......... Kes 2ue causes 61,575 DOO ori SR ‘ 

Same week year ago..........--..0005 52,459 2,313 gbiseun 


Country dressed product at New York totaled 5,342 veal, 13 hogs and 4,716 lambs. Previous week 
9,445 veal, 2 hogs and 243 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Hog slaughter in federal inspected 
plants at 27 packing points for the 
week ended April 3 showed a 10 per 
cent increase over the same week of a 
year ago and was slightly heavier than 
the previous week of this year. Cattle 
slaughter was up slightly from a week 








ago, but lamb kill was down. Both 
totals, however, were above a year ago. 
Cattle Calves Hogs Sheep 
New York area'.. 7,486 11,895 37,246 54,542 
Phila. & Balt.... 3,249 1,161 28,678 1,487 

Ohio-Indiana 
group* ........ 8,221 4,563 56,002 6,700 
Chicago® ........ 767 6,085 95,243 57,143 
St. Louis area‘... 10, = 8,173 676 335 
Kansas City ... : 14,49 3,883 42,170 305 
Southwest group®. 17, 100 4,209 44,698 48,664 
Omaha ..... soeee 18/804 783 34,241 34,7380 
Sioux City ...... 9,162 117 = 20,109 ~3=_ 11,568 

we — 
obesus -. 23,903 35,439 94,408 15,544 

infeee Mag & 

. Min 15,860 6,339 166,350 40,937 
Total .ncccoces 158,477 82,647 698,821 310,905 
wae prev. 

oh gence 157,743 82,115 662,458 319,108 
Total last year. 137, 783 78,203 626,450 261,770 


4Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. *Includes Elburn, Ill. ‘Includes 
St. Louis National Stockyards and Bast St. Louis, 
IIL, and St. Louis, Mo. eg So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. *Includes 

on . St. Paul and Newport Minn., and 
Madison ‘and Milwaukee, Wis. ‘Includes Albert 
Lea and Austin, baa * — Cedar Rapids, Des 
Moines, Ft. yY, Marshalltown, 
Ottumwa, Storm Lake, and "Waterioo, Towa. 


Packing va included in the above tabulation 
slaughtered during the calendar year 1941 approxi- 

mately 74% of the eattle, 71% of the calves, 73% 
of the hogs, and 80% of ‘the sheep and lambs that 
bang slaughtered under federal inspection during 
that year. 








CANADIAN LIVESTOCK PRICES 





STEERS 

Week Same 

ended Last week 

Apr. 2 week 1941 
ee ren Stee $10.50 $10.85 $ 9.50 
ee Sea i 10. 9.50 
Winnipeg ....... eosee 10.25 10.00 8.75 
Ca saicbwas ee +++» 10.50 10.50 8.75 
Edmonton ........... - 10.00 10.00 8.75 
Prince Albert ..... --- 9.50 9.00 8.00 
Moose Jaw ........... 9.25 9.25 7.50 
Saskatoon .......... -. 9.60 9.85 8.25 
 naccekehsvasees 9.50 9.50 8.25 
Vancouver ..........- 9.50 9.35 8.75 

VEAL CALVES 
ro RPC ne .-$15.00 $15.50 $12.50 
Montreal ............. x 13. 9.00 
Winnipeg ..... Soa oe - 18.00 18. 9.50 
Ca) basse oevedeeas 12.00 12.00 10.00 
Edmonton ............ 12.00 12.00 0.00 
Prince Albert ........ 11.00 11.00 8.50 
Moose Jaw ........... 10.50 1.00 8.50 
Saskatoon ............ 12.00 11.75 9.50 
a. PR RS ere 12.00 12.00 9.00 
Vancouver ........--- sete 11.00 9.25 
HOG CARCASSES* 
Toronto .......... «++ $15.25 $15.15 $11.30 
Montreal ............. 15. 15.50 11.60 
Winnipeg ......... --» 14.00 14.10 10.45 
Ca: Geaca ada tees o4 13.75 13.85 10.35 
Ed genta eceeek 85 13.85 10. 
Prince Albert ........ 13.95 18.95 10.10 
Moose Jaw ..........- .00 13.90 9. 

Saskatoon ............ 13.75 15 10.50 
Sao envheneees . 13.75 138.75 10.05 
Vancouver .......... . 14.7% a 90 11.35 


*Official Canadian now on car- 


hog grades a 
cass basis, quotations iy Bl ‘Grades; Grade A, 
$1.00 premium. 


GOOD LAMBS 

$12.85 $11.15 

11.75 Se 
50 10.00 
11.25 9.50 
11.00 9.50 
10.00 aes 
10.50 75 
10.50 8.00 
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CLASSIFIED ADVERTISEMENTS 


Count address or box number as four word, 
Headline 70c extra. 70c per line for listing, 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDaR 





Men Wanted 


WANTED: Pay Roll Clerk capable of making 
time studies and cost knowledge. Plant located in 
North Central states. Good opportunity for ad- 
vancement. W-822, THE ONAL PROVI- 
SIONER, 407 8S. Dearborn 8t., Chicago, Ill. 
SAUSAGE FOREMAN: One who can — 394 over com- 
plete charge of a small sausage plant. State ex- 
pgtonse. W-827, THE NATIONAL PROVISION- 
, 407 S. Dearborn St., Chicago, I11: 


Wanted 


EXPERIENCED man for rendering plant. Sirs ex- 
pxuere, references, salary expected. W-8 THE 
ATIONAL PROVISIONER, 407 S. qualita 8t., 

Chicago, IIL 

WANTED: Combination meat and vegetable can- 
| superintendent. —_ wae is thoroughly fa- 
miliar with plant operati Located in Illinois. 
W-829, THE NATI ONAL ‘PROVISIONER, 407 8 
Dearborn St., Chicago, Ill. 


WANTED: Experienced sausage maker in growing 
middle west concern, capable of manufacturing 
medium grade sausage. Will also hire help. State 
age, experience, references and salary expected. 
W-830, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 


NEW YORKER cannery packing meat products re- 
quires efficient and experienced production super- 
intendent specialized in meat canning. Experience 
should cover production, cost control, plant man- 
agement, machinery and equipment supervision. 
Steady work, good opportunity for advancement. 
Write giving curriculum vitae, experience, age, 
salary. W-831, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, 


WANTED: Old established firm in Oregon needs 
foreman to work with crew on killing floor, pork 
eutting and beef boning. State experience and 
ive references. W-825, THE NATIONAL PRO- 
ISIONER, 407 8S. Dearborn St., Chicago, Ill. 























Business Opportunities 


FOR SALE: Wholesale and retail meat business, 
situated in thriving north west mining district 
with monthly payroll of $650,000. Have first 
class retail market with coolers and freezers in 
conjunction with fully equipped sausage kitchen; 
also well equipped slaughter house, with cold stor- 
age room, corrals and feed barns adjoining. 90 
miles east of large livestock yards. Also live stock 
ean be bought locally. Kill about 65 cattle and 150 
to 200 hogs per month. 

A real opportunity for the right man, or a work- 
ing partnership, or a small company could be 
formed with a young man who is a live wire, now 
working in this business, but has not sufficient 
capital to buy complete. A good paying concern. 
The present owner has been in the business for the 
past 26 years, and wishes to retire. W-833, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 


Chicago, Ill. 
For Sale 


SAUSAGE BUSINESS with 35,000 lbs. weekly ca- 
coy: pom ag an en. New York City lo- 
cee. lease assured. W-834, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave. » New 
York, N. Y. 
FOR SALE: small modern complete packing plant 
located in large irrigated agricultural empire ex- 
porting millions of dollars worth of livestock an- 
nually, less than 800 miles of west coast. Doing 
annual profitable business of over one-third million 
dollars. Reason for selling, other interests. W-835, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago, IIL 











Equipment Wanted 








Position Wanted 





PLANT MANAGER—practical all departments— 
executive experience and ability—open for- ne. 
tion as man — of eeepeneet plant. Bes' 
references. E TIONAL PROVI- 
SIONER, 407 8. Dearborn st a Chicage, Ill. 





Business Opportunity 


WANT TO EXCHANGE 25 Square ay Ham 
boilers for 25 Square 20 DE Ham boilers or next 
size. SUNNYSI DE BEEF & BEAL COMPANY, 
815 Canal Street, Providence, R. I. 








Superintendent 
Thoroughly practical man with many years’ ex- 
perience in all plant operations. Qualified to take 
complete charge. Produce quality products—handle 
labor—excellent references. W-836, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn S8t., 
Chicago, Ill. 





WANTED FOR IMMEDIATE USE—400 Ib 
Stuffer. W-826, THE NATIONAL PROVISIO: 
407 8. Dearborn St., Chicago, Ill. 


Machinery Wanted 
rors used oil expeller. a state 
on, model and price. W-832, E NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago, Ti, 


Professional Services 


A New Service to Sausage 


Manufacturers 

Learn the lunch loaf busi and keep abreast 
with the times. Introduce new varieties, meats 
are high and luncheon meats and loaves are 
dem: . New snappy appearance with sales 
will increase your volume and agge 9 30 years’ ex- 

rience with guaranteed results. Address Albert 
r Schwahn, Fohd du Lac, Wisconsin. 


Sales To Canners 
SPECIALIZING SALES TO CANNERS ot po 
ment requirements, C-ration Beef also Chili Beef 
specifications, Pork trimmings, all other meats 
Telegraph your requirements. 

E. G. James Company 
Board of Trade Building 
Chicago, Hlinois 


Equipment for Sale 


GOOD EQUIPMENT SUCH AS THIS IS SCARCE: 























Dopp Kettles, all sizes, with and without a 
tors; Meat Mixers, Grinders, Silent Cutters; Vert. 
and Horiz. Tankage Dryers; Refrigeration Bquip- 
ment and Power Plant Equipment; aluminum ket- 
tles; HPM #6C 28-ton Hydraulic Press. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WE BUY FROM A SIX- 
GLE ITEM TO A COMPLETE PLANT. Consoli- 
dated Products Co., Inc., 14-19 Park Row, New 
York City. 











JUST 
PUBLISHED 


COVERS LATEST METHODS 
FOR ANALYZING: 
Food Colers 
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oil-soluble colors, etc. 





How to analyze foods 


How to interpret your findings 


FOOD ANALYSIS 


By A. G. Woodman 


Mass.|nstitute of Technology 
4th ed., 607 pp., illus., $4.00 
This book gives a ae agg tay Boe methods 


balancing of data obtained in a food analysis, the 
book gives almost equal emphasis to interpretation 
of results as to processes. Much information added 


Sestaodeallided or abbehitan of datines che oan 
with cane sugar, new permitted dyes, including 














Wilmington Provision Company] 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs 
“Tanto and Calves . 


U. S. GOVERNMENT INSPECTION 
WILMINGTON 





DELAWARE 





—— 








DRY SKIM MIL 


ere recognize its value in sausage and loaves. 


Sones capter flavor, color, slicing., 
Wire or write for prices —cars or less. 
SIMMONS DAIRY PRODUCTS LTD. 
5 W. FRONT ST., CINCINNATI, OHIO. 











GET THE BEST 


ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 














sugar methods 





Order from 


The NATIONAL PROVISIONE 





407 S. DEARBORN ST- 
CHICAGO, ILLINOIS 








Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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St., Chicago, Ti, 
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Sausage 

rs 

and keep abreast 
varieties, ments 
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[NERS of govern. 
f also Chill Beet 
all other meats 





‘ Sale 





THIS IS SCAROE: 
ER; 4—Anderson 
4x9 Lard Rolls; 
nd without a 

ont Cutters; ert. 
frigeration "Bquip- 
it; aluminum ket- 


PLANT. Consoli- 





FOR THE 
\L” 
SRAND” 
LOGNA 

R’D BY 
DLOGNA CO., INC. 
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BEEF ° 
HAMS - 





PORK - 
BACON - 
LARD * CANNED MEATS « Sheep, hog and beef casings 


Inquiries welcomed at all times 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S$. D.; Topeka, Kansas 


VEAL + LAMB 


SAUSAGE 























The Original Philadelphia Scrapple 


7 ohn J.Felin &Co., Inc. 


Pork Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 402-10 West 14th St. 











KINGANS RELIABLE 


@ BACON @ LARD @ SAUSAGE 
ne CANNED MEATS @ OLEOMARGARINE 
CHEESE @ BUTTER @ EGGS @ POULTRY 


A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 

















Superior Packing Co. 


Price Quality Service 


St. Paul 








Chicago 





DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 





Rath’ 


Jrom the Land O’'©rn 


Saas auauwuw VPPpPrPrrperereer?,r 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. - WATERLOO, IOWA 














THE E. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented ‘by 
gew YORE mr ee oo eee key P. Lay sag’ c 
oodruff cAdam: layton P Gray 0. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 
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THE 


CASING HOUSE 
Bean. Levis Co., inc. 


ESTABLISHED 1682 
LOMNDOK 
WWELLIMNCTON 


MEW york 
BUENOS AIRES 


tiie. Veie) 
AUSTRALIA 




















ADVERTISERS The Notional Provisioner q 


Afral Corp. Jackle, Frank R. Smith's Sons Co., John E 

American Meat Institute Jamison Cold Storage Door Co Specialty Mfrs. Sales Co 
Anemostat Corp. of America Spicene Co. of America 

Armour and Company Kahn's, E., Sons Co Stange Co., Wm. J 

Kalamazoo Vegetable Parchment Co Stedman's Foundry & Machine Wks 
Kennett-Murray & Co. Stevenson Cold Storage Door Co. 
Kewanee Boiler Corp Superior Packing Co. 

Kingan & Company 





Calcium Chloride Association 
Calichan, A. P. & Cé. ‘ 
Chadanett Butchers’ Supply Co. Krey Packing Co Taylor Instrument Companies 
Cincinnati Cotton Products Co tevi, Berth. & Co., Inc. Tobin Packing Co 

Cleveland Cotton Products Co. bak + Sn Transparent Package Co 
Corn Products Sales Co. 

Cudahy Packing Co fs Vogt, F. G. Sons, Inc. 


Du Pont de Nemours & Co., Inc., E. l......++.- 22 Meat Industry Suppliers, Inc. Westinghouse Electric & Mfg. Co. 
Meyer, H. H. Packing Co (Sterilamp Division) 
Felin, John J. & Co., inc Wilmington Provision Co 
Morrell, John & Co 
General Refrigeration Corp : ne : i * 
Globe Company National Aniline Div. Allied Chem. & 
Goodyear Tire & Rubber Co. 
(Pliofilm Division) ¢ 
Griffith Laboratories, The i The firms listed here are in partner- 
‘ ship with you. The products and 
Ham Boiler Corp equipment they manufacture and the 
Hanache’, Jean E. Silt Sethiissiite services they render are designed to 
Hercules Powder Co., Inc. Pal Bolo. ie toe help you do your work more efficiently, 
Hormel, Geo. A., & Co. Ae eee hi nom = more economically and to help you 
Hunter Packing Co. VOSSrVEIMe MTG. \O make better products which you can 
Hygrade Food Products Corporation merchandise more profitably. Their 
Rath Packing Company aduerticoments afer opportunities 
you which you should not overlook, 





Ingersoll Stee! & Disc Div. Salzman, Inc., Max 
Borg-Warner Corp. Simmons Dairy Products, Ltd 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 





HONEY BRAND aa 
Hams - Bacon HORMEL 


Dried Beef = mem COOD FOOD fmm 
HYG RADE’ S Main Office and Packing Plant 





West Virginia Styl Austin, Minnesota 
Ut at Haim 





CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 


frankturters in 


Notiral Casings . HUNTER PACKING COMPANY 
Domestic and Foreign East St. Louis, Illinois 


HYGRADE’ S Connections BEEF - VEAL - PORK - LAMB 
Y, oa Invited! HUNTERIZED SMOKED AND CANNED HAM 
New York Office, 408 West 14th St., Paul Davis, Mgr. 


William G. Joyce 
Boston, Mass. 


HYGRADE FOOD PRODUCTS _ _tsume fl 


; ») Chur cf Street Nw | ola a i 
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Cure Quickly, Wisely, and Well 


é +> WEE 3 re 


LABORATORY CONTROLLED 


PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


The Seal It’s Not ‘‘Just 
Is Your : As Good As’’ 
Guarantee of Sg - y It is 
C Pp 
O R 
N A 
S G 
U T U 
N A Pp E 
I N Oo 
F Ww 
O D 
R E 
M R 
I 














THE GRIFFITH LABORATORIES 


1415-1431 West 37th Street Chicago, Illinois 


Eastern Factory : 37-47 Empire St., Newark, New Jersey 
Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 








‘ms CIRCLE U 
DRY SAUSAGE CERTAINLY 
MAKES A HIT 
WITH ME / . 








Anpb that’s getting to be an old story. Not only are men singing its praises when 
they sit down for a snack, but women are including dry sausage in their menu planning for 
parties, and light suppers. The dry sausage they prefer is one with the uniform quality and 
flavor—of the type to be found in Circle U. 

This uniform quality and flavor of Circle U dry sausage assures housewives of a high 
standard for their table. And the wide variety to be found in the Circle U 
line offers a kind of dry sausage to appeal to the tables of every individual 

“IT MAKES taste preference. | 

A HIT WITH With its increasing popularity, Circle U offers packers, jobbers, whole- 

mE,100!” § salers, provisioners and sausage manufacturers an opportunity for in- 
creased volume, more profits. For more information, drop us a line today. 
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